CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


Most Unusual Color 


Fine, Sweet Flavor 


Longest Preservation 


of Cured Sausage and S. P. Meat — 


AFRAL CORPORATION 


601 WEST 26th ST.. NEW YORK CITY 








No Matter How You Look At It 





The end view illustrates the efficient, time-saving, 
air-emptying device that can be furnished on any 
new BUFFALO Vacuum or Standard type Mixer. 
Finger tip control saves fatigue and permits the 
tilting action to be started or stopped intermit- 
tently between emptying and operating position. 


The front view shows how the leakproof tub and 
cover is specially constructed to withstand terrific 


JOHN E. SMITH’S SONS CO. 


pressure. This means years of low cost service and 
a saving in upkeep expense. 


Vacuum mixing saves casings, increases the length 
of time sausage will stand up in storage, and im- 
proves the appearance and quality of products. 
Why?—Because removing air bubbles and pock- 
ets eliminates oxygen and condenses the emul- 
sion. Write today for full information. 


50 BROADWAY BUFFALO, N. Y. 
CHICAGO+- LOS ANGELES - DALLAS - BROOKLYN: QUINCY, MASS. 


BUY Pie A ih © 


QUALITY SAUSAGE MAKING EQUIPMENT 
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The Adelmann Method of boiling 
hams insures results because of un- 
usual exclusive features. It cooks 
the ham in its own juice. Flavor, 
texture, appearance and quality are 
greatly improved. 


Elliptical yielding springs eliminate 
cover tilting and exert a firm, wide, 
flexible pressure. Perfectly shaped, 
evenly molded boiled hams are al- 
ways produced. 


Adelmann Ham Boilers are easiest 
to handle, quickest to operate, 
reduce shrinkage, and lower opera- 
tion costs. They are simple to clean, 
last longer, perform better, produce 
the kind of boiled hams that really 
sell! 





WISE PACKERS 





INSIST ON 


ADELMANN! 





Made of Cast Aluminum, Tinned 
Steel, Monel Metal, and Nirosta 
(Stainless) Steel, Adelmann Ham 
Boilers offer the most complete line 
available. Liberal trade-in schedules 
make it actually profitable to dis- 
pose of worn, obsolete equipment for 
new Adelmann Ham Boilers. Ask for 
booklet ‘The Modern Method” today. 


‘“‘ADELMANN—T he Kind Your Ham 
Makers Prefer.’’ 
















Z Send for descriptive 
literature on the com- 
plete Adelmann line 
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A MEAL WITHOUT MEAT IS A MEAL INCOMPLETE 


Meat Processed By “BOSS” Spares You Worry and Loss 


HE I.A.M.P. slogan that is now being to the consumer under the most sanitary 
emphasized so widely, is most timely and hygienic conditions. 
and of utmost importance in keeping the “BOSS-EQUIPPED” Plants establish for 
general public aware of the beneficial food themselves the highest standards to meet the 
values that meat, and only meat, supplies. most rigid requirements and do so at lowest 
It is also important to stress the point operating and maintenance costs. In every 


that meat, as it is prepared today under branch of the meat industry ““BOSS” Ma- 
strict federal and state supervision, comes chinery and Equipment are bound to give 


| Gens Or SaTISFACTORY SERVICE 
“BOSS” 


Machinery and 
Equipment for 
Hog, Cattle, 
Calf and Sheep 
Slaughtering 
2 Processing 
4 Sausage Making 
furnished complete 
and unsurpassed 
in every detail. 
























“BOSS” Cattle Slaughtering Equipment 


Let us help you 
solve your pro- 
duction problems. 





“BOSS” Sausage Making Machinery “BOSS” Rendering Equipment 











The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards Mfr. “BOSS” Machines for Killing, FACTORY 
Chicago, Ill. Sausage Making, Rendering Caenaeee 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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HE President was in a bad hu- 

mor. On his desk lay the profit 
and loss statement for the third 
quarter. It showed no profit and 
plenty of loss. His secretary entered 
...‘*A man to see you.”’ 


The President glared at the card— 
‘“‘A man from Taylor, eh?/I’ll take 
care of him.’’ He strode over and 
yanked open his door. Pointing a 
finger at the waiting man, he said, 
‘“‘Young man, I don’t want instru- 
ments. I want profits!” 


‘*Maybe I can’t make profits for 
you, but it doesn’t cost you a cent to 
find out,’’ the Taylor man replied. 
The President became interested — 
finally gave permission for a survey 


Page 6 


of the plant to determine where 
modern temperature and pressure 
controls could cut production costs. 
The survey was made, and the re- 
sultant recommendations were 
adopted. 


Some months later the Taylor 
man again called. ‘‘ Young man,”’ 
said the President, ‘‘I certainly hand 
it to you Taylor engineers. Those 
automatic controls you installed 
have already saved us $9,000.”’ 

* * & 
In a recent actual case of a paper mill, 
Taylor Automatic Controls reduced steam 
costs 50%. This is typical of the way it is 
helping industry to meet its new prob- 
lems. Taylor shows you how to attack the 
one cost which you can reduce — operat- 




















ing cost. Taylor Automatic Controls can 
insure the uniformity of your product... 
can reduce spoilage and speed production. 

Write today for a Taylor man to make 
a similar free survey in your plant. No 
obligation of course. Taylor Instrument 
Companies, Rochester, N.Y. Plant also in 
Toronto, Canada. Manufacturers in Great 
Britain: Short & Mason, Ltd., London. 
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TEMPERATURE, PRESSURE, FLOW 








and LEVEL INSTRUMENTS 
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M=Xeolellate Im meld 4-14: 
FAVOR 


PRESCO 
PRODUCTS 


because their 


demonstrated 
efficiency 
produces 

superior results 





the preservaline manufacturing Co., srooKLYN, NX 


PRESCO PICKLING SALT - PRESCO CERTIFIED CASING COLORS 
SEASONINE “A” + NEW PROCESS F.L.P. » SEASONINE “B” 
BOARS HEAD PICKLING SALT - BOARS HEAD SUPER SEASONINGS 
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LITTLE LADY 
CAN MAKE 














Be Sure Your Sausages Have the Flavor She Wants 


..»Use ARMOUR’S NATURAL CASINGS 


@ You seldom see this customer... you don’t 
sell to her direct. 

Yet she’s the one who eventually decides your 
success. She’s Mrs. Housewife—the ultimate con- 
sumer of your products. And she’s a tough 
buyer . . . products have the qualities she wants 
or it’s just “no sale”. 

When it comes to buying sausage she thinks 
in terms of one word: Flavor—the delicious rich 
flavor that proper smoking gives. 

That’s where Armour’s Natural Casings come 
in. Their porous texture permits great smoke 
penetration ... makes sure your sausage goes to 
market with just the flavor you know will make 
it sell and sell again. 


Of course, Armour’s Natural Casings have 
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other advantages, too. Careful selection insures 
you against breakage ... accurate grading brings 
you the sizes you want and helps you to give your 
sausages an appetizing, well-filled appearance. 

We believe Armour’s Natural Casings are your 
logical choice. Phone your Armour Branch House 
today for up-to-the-minute quotations and fast, 
efficient service. 


ARMOUR’S 
NATURAL CASINGS 


ARMOUR ond COMPANY, CHICAGO, ILLINOIS 
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Federal Lard Standards Proposed 
By U. S. Department of Agriculture 


PROPOSAL to issue _ standards 

defining what products may be 
sold under the name of lard in inter- 
state or foreign commerce will be con- 
sidered at an informal hearing in Wash- 
ington on June 18, according to an an- 
nouncement by Secretary of Agricul- 
ture Henry A. Wallace. Claude R. 
Wickard, Under Secretary of Agricul- 
ture, will conduct the hearing, which 
will open at 10 a. m. in Room 3106 
South bldg., Department of Agricul- 
ture. 

The standards proposed would pro- 
vide that lard produced under federal 
inspection be made from fresh fatty 
tissues only. Edible pork fat not 
measuring up to the proposed defini- 
tions of lard could be sold as “ren- 
dered pork fat” or under some similar 
name. 

The text of the proposed definitions 
follows: 

LARD.—The fat rendered from fresh, 
clean, sound, fatty tissues from hogs 
in good health at the time of slaughter, 
with or without lard stearin or hardened 
lard. The tissues do not include bones, 
skin, organs, windpipes, large blood 
vessels, scrap fat, skimmings, settlings, 


pressings, and the like and are reason- 
ably free from muscle tissue and blood. 


RENDERED PORK FAT.—The fat, 
other than lard, rendered from clean, 
sound carcasses, parts of carcasses, or 
edible organs from hogs in good health 
at the time of slaughter, except that 
bones from the head and those from 
cured or cooked pork are not included. 
The tissues rendered are usually fresh, 
but may be cured, cooked, or otherwise 
prepared and may contain some meat 
food products. Rendered pork fat may 
be hardened by the use of lard stearin 
and/or hardened lard and/or rendered 
pork fat stearin and/or hardened ren- 
dered pork fat. If desired, it may be 
labeled “edible rendered hog fat” or 
“pork fat shortening” or “shortening 
—a rendered hog fat” or “shortening— 
composed of pork fat” and the like. 


All interested persons are invited to 
the informal hearing, including hog 
producers, consumers, and processors 
of meat food products. Under Secretary 
Wickard said that persons not able to 
attend may submit written statements 
to him. These should be received on or 
before June 18. 

(Continued on page 35.) 





U. S. Lard Stocks Rise 
to 284 Million-lb. High 


Lard stocks in the United States 
reached the all-time record total of 
283,844,000 Ibs. on June 1, showing a 
gain of 17,792,000 lbs. during May. 
This rise in stocks was foreshadowed by 
the seven markets report of THE 
NATIONAL PROVISIONER, which appeared 
last week, but had not been clearly 
indicated by the Chicago and five mar- 
kets reports. 

The increase during May cannot be 
described as contra-seasonal, as there 
have been both gains and losses in lard 
holdings during May in earlier years; 
however, it was a reversal of the April 
trend since May 1 stocks showed a small 
decline from the previous all-time 
record made on April 1, 1940. The gain 
during May was made in the face of 
heavy FSCC buying and good domestic 
sales, 

Frozen pork holdings fell to 260,058,- 
000 lbs. on June 1 compared with 300,- 
803,000 Ibs. on May 1, but stocks of 
cured pork and pork in cure increased 
during May. (See page 23 for more 
details.) 
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Cattle and Hog Kill 
Were Heavy in May 


Fourteen per cent more hogs were 
dressed under Federal inspection dur- 
ing May than during the same month a 
year ago, and the number of cattle 
dressed was the fourth highest for May 
on record, according to an analysis by 
the Institute of American Meat Packers. 


The number of hogs dressed in Fed- 
erally inspected plants in May this year 
was the largest in the last six years, 
and slightly larger than the average 
number dressed during the five-year 
period, 1929-33. Although the number 
of cattle dressed under Federal inspec- 
tion in May was slightly smaller than a 
year ago, it was well above the number 
dressed in any other year since 1934. 

Calves dressed in Federally inspected 
meat packing plants were somewhat 
fewer in number this year compared 
with a year ago, although greater than 
the five-year period, 1929-33. The num- 
ber of sheep and lambs dressed was 
slightly greater than a year ago, and 
also slightly greater than the average 
of the five-year period. (See page 38 
for detailed figures.) 





FSCC Buys 72,556,000 
Lbs. of Pork Products 











The Federal Surplus Commodities 
Corp. announced on June 13 that it had 
purchased 22,516,160 lbs. of lard, 31,- 
402,000 lbs. of smoked pork and 18,- 
638,000 lbs. of D. S. pork under an- 
nouncement No. 13. The FSCC smoked 
pork purchases consisted of 5,400,000 
lbs. of regular hams, 4,955,000 lbs. of 
skinned hams, 3,547,000 lbs. of picnics 
and 17,500,000 lbs. of bacon. 


Announcement No. 16, requesting 
offers for sale of lard, D. S. fat backs, 
D. S. bellies and smoked pork, and an- 
nouncement No. 15, calling for offers 
on cold storage and warehousing space 
for lard and pork products, were issued 
this week by the Federal Surplus Com- 
modities Corp. 


Under Announcement 16, offers must 
be received in the FSCC office at Wash- 
ington not later than 11 a.m., Eastern 
standard time, on June 18, for accept- 
ance on or before 8 a.m. June 22. 


The FSCC made no purchases this 
week on the telegraphic offers requested 
of packers on Monday and Wednesday, 
Officials stated, however, that they 
hoped to receive additional telegraphic 
offers on June 14 and on Monday, Wed- 
nesday and Friday of next week. 


During the week the FSCC also asked 
for offers on processing of lard and 
fresh pork. Further information on 
this offer will be found on page 32. 


SPEED NEW TAX MEASURE 


Senate approval early next week is 
forecast for the administration’s new 
emergency defense tax bill, designed to 
increase federal revenue by $1,000,000- 
000 annually for the next five years and 
boosting the national debt limit by $4,- 
000,000,000. 


Passed by the House this week after 
only one day’s consideration, the meas- 
ure imposes a 10 per cent “super-tax” 
on individual and corporate income, 
levies and raises excise taxes 10 per 
cent or more. A permanent provision 
of the bill calls for raising of corpor- 
ate income taxes by 1 per cent, creating 
an estimated added yield from industry 
of $70,000,000 annually. 


The 10 per cent super-tax on corpora- 
tions, designed as a temporary measure 
for five years only, is expected to yield 
$135,000,000 annually. Similar taxes on 
capital stock and excess profits taxes 
are designed to swell government rev- 
enue another $12,000,000 per year. 
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More Exhibits, Conveniently 
Placed, at 1940 Convention 


PLAN providing for a more ac- 
Aeitie layout of exhibits, and 

accommodating the largest num- 
ber of exhibits ever displayed in con- 
nection with an Institute convention, 
has been announced in connection with 
the thirty-fifth annual convention of the 
Institute of American Meat Packers, to 
be held this year at the Drake Hotel, 
Chicago, from October 18 to 22, inclu- 
sive. 

The principal change in the layout 
of exhibits, as compared with that used 
in former years, is the elimination of 
the Tower room as an exhibit space and 
its replacement by the Drake’s famous 
Gold Coast room. As in previous years, 
a number of exhibits will be housed in 
the French room. Under the new plan, 
there will be no exhibits located in the 
corridor leading from the registration 
desk to the French room and Ball room, 
in which general convention sessions 
are held. The accompanying chart illus- 
trates these changes. 

Exhibits will again be limited to ma- 
chinery and mechanical or other aids 
and supplies used in the meat packing 
industry, with the exception of certain 
proprietary preparations for curing and 
similar uses. All exhibits must be in 
place by 8 a. m. on Friday, October 18. 
Exhibit space will be open to exhibitors 
beginning at 9 a. m. Tuesday, October 
15, for installation of exhibits. 

During the convention, exhibits will 
be open for inspection in accordance 


with the following daily schedule: 


Friday, Oct. 18....8 a. m. to 8 p. m. 
Saturday, Oct. 19..8 a. m. to 6 p. m. 
Sunday, Oct. 20...10 a. m. to 6 p. m. 
Monday, Oct. 21....8 a. m. to 10 p.m. 
Tuesday, Oct. 22...8 a. m. to 6 p. m. 


This schedule will be rigidly main- 
tained, except that exhibits will be 
locked, closed and inaccessible to pack- 
ers and exhibitors during the time con- 
vention meetings are in session. Ex- 
hibitors, however, will be permitted to 
service their displays at any time if 
necessary. 

The Institute announces that no space 
assignments for exhibits will be made 
until after June 25. In order to assure 
space to members and associate mem- 
bers, requests for space from non- 
members will not be filled until after 
that date. If requests for identical 
space have been received prior to June 
25 by the Institute, priority will be 
given the exhibitor whose years of par- 
ticipation, whether consecutive or not, 
in previous convention exhibits is great- 
est. In case of any conflict, preference 
will be given to members and associate 
members of the Institute. 

Reserving its right to set aside cer- 
tain booths for the promotion of Insti- 
tute projects and other uses, the Insti- 
tute has announced its reservation of 
booths 1, 2 and 3 in the French room. 

Past participation of subsidiary com- 
panies will be credited to their own 
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CONVENTION EXHIBIT 
LAYOUT 


Arrangement of exhibits to be followed 
at thirty-fifth annual convention of In- 
stitute of American Meat Packers at 
Drake Hotel, Chicago. Exhibits will 
be housed in Gold Coast room (above) 
and French room (above, right). 
Booths in latter will measure 8 ft. 10 
in. wide by 8 ft. deep. Center booths 
in Gold Coast room measure 9 ft. wide 
by 8 ft. deep; side booths, 9 ft. by 10 ft. 
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participation only and not to that of the 
parent company in assigning exhibit 
space. Past participation of an exhib- 
itor whose business has been acquired 
by another will be credited in accord- 
ance with rulings set up by the Insti- 
tute. The latter reserves the right to 
pass on the eligibility of all exhibitors 
and exhibits. 

No charge will be made to Institute 
members and associate members for 
floor space occupied by one booth. There 
will be a $10 fee covering erection of 
booth and exhibit sign. Space available 
to non-members will be reserved at a 
charge of $100 for space and $10 for 
booth and sign. The Institute recom- 
mends that those desiring exhibit space 
state a second and third choice in their 
applications. 

All requests for space and detailed in- 
formation about the exhibits should be 
addressed to H. L. Osman, Institute of 
American Meat Packers, 59 East Van 
Buren St., Chicago, Il. 


CONTAINER STANDARDS SET 


The recently proposed simplified 
practice recommendation for heavy- 
duty, round, nesting, paper, food and 
beverage containers, and lids used for 
foods and beverages, has been accorded 
the required degree of acceptance by 
the industry, and has been approved 
for promulgation as of June 15, 1940, 
according to an announcement of the 
division of simplified practice, National 
Bureau of Standards. The recommenda- 
tion will be effective from September 15, 
1940. 


This simplified list of recommended 
containers includes standard types, 
shapes, capacities, weight per 1,000 
containers (waxed and unwaxed), 
maximum depth of lid seat, and maxi+ 
mum bottom recess. Standard basis 
weight of paper for different types of 
lids is also given. Copies may be ob- 
tained from the Bureau of Standards, 
Washington. 


WAGE-HOUR RECORDS 


Record keeping regulations of the 
wage and hour law have been amended 
by the Administrator, effective June 4, 
1940. Records required by law may now 
be held at a central office, provided that 
they can be produced at the place of 
employment of any worker on 72 hours 
notice. Heretofore employers were re- 
quired to maintain certain records at 
the place of employment, even though 
records were kept at a central office. 


FDA TRANSFER POSTPONED 


Transfer of the Federal Food and 
Drug Administration from the U. S. 
Department of Agriculture to the Fed- 
eral Security Agency (see THE NaA- 
TIONAL PROVISIONER of June 8, page 12) 
has been postponed until June 30, by 
authority of Public Resolution 75. 
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ITH millions of dollars still be- 
Wiz lost annually by the meat 

packing industry and producers, 
as the result of bruises and injuries to 
livestock due to improper handling and 
care during transportation from farm 
to packing plant, the National Live 
Stock Loss Prevention Board in its 1939 
report stressed the need for continued 
and better cooperation between the two 
branches of the meat and livestock in- 
dustry. 

Since 1935 the Board has been pro- 
moting an aggressive educational cam- 
paign through various county, state, 
4-H clubs and college agricultural agen- 
cies for reduction of livestock losses 
resulting from disease and waste in 
marketing. 


Working in conjunction with meat 
packing companies throughout the coun- 
try, the Board annually computes the 
approximate livestock loss from the re- 
ceipts of each class of livestock handled 
and the number of dead and crippled 
arriving at the yards. 


Bruise Loss $9,000,000 


In 1935, the Board reports, the loss 
on crippled and dead livestock was more 
than $3,000,000. The loss resulting from 
bruises alone that year was approxi- 
mately $9,000,000. However, because of 
the expense, no extensive tests have 
been made since 1935 to determine the 
annual loss from bruising. 


Research work conducted by the 
Board discloses that much of this an- 
nual loss is caused by rough handling 
and improper care during transit. 
Seventy-five per cent of all bruised cat- 
tle are bruised on the loin, which is 
often the result of allowing animals to 
jam when passing through narrow 
gates. - 

Hogs occasionally break down in 
transit from lack of mineral matter in 
feed which causes weakening of leg 
bones and are found crippled at the 
unloading docks or “go down” enroute 
through the market. Death losses are 
also due to extreme heat and cold, to 
excessive grain feeding before loading, 
or to overcrowding. 


Horn Bruises Common 


Much loss has also resulted from horn 
bruises because of failure of producers 
to remove horns from young cattle. 
One packing plant has reported a bruise 
loss from horn injuries alone of $22.93 
per head. Eastern packers are showing 
decided preference for dehorned cattle 
by paying better prices for them, know- 
ing that the loss because of horn in- 
juries will be smaller. Since 1937 
Canadian packers have discounted all 
horned cattle purchased $1 per head; 
this regulation has already brought a 
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BOARD STRIVES TO CuT LOSS 
FROM BRUISING OF LIVESTOCK 


WHOLE SIDE BRUISED 


Bruised portion all along the side has been 

trimmed out of the beef carcass on the left. 

Bruises like these result from being ‘“\down” 

in car or truck and trampled. Carcass on 
the right is not damaged. 


substantial decrease in the percentage 
of horned cattle on farms. 


The increase in loss from condemned 
beef livers confronts packers and pro- 
ducers alike. Beef livers condemned 
under federal inspection rose from .7 
per cent in 1931 to 10.3 per cent in 1939. 
Liver abscesses accounted for from 50 
to 60 per cent of those condemned. 


Many cattle and sheep livers are also 


TYPICAL HORN 
BRUISING 


The carcass on the right 
shows a typical horn 
bruise with the meat 
trimmed out back of the 
foreleg. Horn injuries 
are most likely to occur 
in over-crowded loads, 
but the most effective 
preventative measure is 
dehorning. The other 
half of the carcass, 
shown at the left, was 
not bruised. 





condemned for flukes, a flat, leaf-shaped 
worm about one inch long which bur- 
rows through liver tissue. The loss on 
beef livers condemned under federal 
inspection for all causes during 1939 
was approximately $2,000,000. 


The percentage of cattle, calves and 
hogs dead on arrival by rail has de- 
creased each year. The percentage of 
sheep dead on arrival declined from 
1936 to 1938, but increased in 1939. 


There were 25.4 per cent fewer meat 
animals of all classes dead on arrival 
by rail in 1939 in proportion to the 
number hauled than in 1936. In 1939 
there were 14 per cent fewer cattle, 21 
per cent fewer calves and 3 per cent 
fewer sheep, but 12 per cent more crip- 
pled and injured hogs received by rail 
than in 1936. 


Record Improving 


While there has been a pronounced 
decrease in calf mortality in rail ship- 
ment—from .214 per cent in 1936 to 
.091 per cent in 1939—it is still more 
than three times higher than the per- 
centage for cattle and higher, also, than 
for sheep and hogs. Shipping of too 
young calves, lack of proper nourish- 
ment and overcrowding are often re- 
sponsible. 

The general trend in the percentage 
of cattle, calves, and sheep dead and 
crippled on arrival by truck has been 
downward since 1936, but there has been 
no appreciable decline in hog losses. A 
survey conducted in 20 leading markets 
during 1939 revealed that there were 27 
per cent fewer cattle, 20 per cent fewer 
calves, 16 per cent fewer sheep and * 
per cent fewer hogs dead on arrival 
than in 1936. Likewise, there were 30 
per cent fewer cattle, 23 per cent fewer 
calves, 16 per cent fewer sheep and 3 
per cent fewer hogs crippled on arrival 
by truck in 1939. 

Carrying on their fight in every sec- 
tion of the country, the work of the 
National Live Stock Loss Prevention 
Board and cooperating agencies has 
been an important factor in such gains. 


(Continued on page 38.) 
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Small Packer Can Make Easy 
Check on Weekly Gross Margin 


By F. W. WALLER* 


tion in my mind whether a small 

operator derives enough benefit 
from a complicated cost and depart- 
mental system to offset the effort and 
expense required to obtain the informa- 
tion. 

Knowledge of the exact cost of man- 
ufacturing and handling the various 
kinds of products sold, and whether or 
not fresh pork, cured pork, smoked 
pork, beef, small stock, by-products, 
sausage, boiled hams, etc., are show- 
ing a profit or loss, is very useful in- 
formation. 

It is not difficult to break down the 
various expenses, such as labor, power, 
supplies, other plant expenses, selling, 
buying, general administrative costs, 
etc., so as to apportion the correct 
amount to each department and to the 
various kinds of products manufactured. 


TL tien has always been some ques- 


Departmentalizing Complex 


A departmental system requires the 
separation of sales by departments, 
transfers of product, opening and clos- 
ing inventories and the correct appor- 
tionment of expenses. The question is 
whether some other method can be used 
which requires less effort and expense 
and will still furnish effective control 
of operations. 

In my opinion, the most important 
thing for a small packer to know is 
whether he is making or losing money 
on his business as a whole. He should 
know this weekly—not at the end of 
a month’s operations. In a _ business, 
such as meat packing, in which raw 
material is purchased daily at vary- 
ing prices and sold for the best price 
possible, monthly figures are not fre- 
quent enough; too much can happen to 
results in a month’s time. 

Information which shows the profit 
or loss on the week’s operations can be 
obtained by taking a meat inventory 
each Saturday. By Monday the packer 
will know his gross margin for the past 
week. 


Carryover Cut Down 


It is difficult to take a weekly inven- 
tory with large meat stocks, but the 
small packer can carry out this practice 
through proper planning. After install- 
ing this system he will find his or- 
ganization selling out more closely each 
Saturday, particularly on fresh meat 
items, which is a decided advantage 
from every standpoint. 

It is not necessary to break down 
expenses each week—the gross margin 
is the guide to results. Expenses can 
be based on the previous month’s figures. 


*Formerly general manager, Decatur Ice & Coal 
Co., Decatur, Ala. 
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The only figures necessary will be 
total weekly sales, purchases of live- 
stock and any other merchandise. These 
figures should be readily available and 
the only extra work will be the taking, 
pricing and extending of the inventory. 
An example of the information required 
is as follows: 





Ce 26,500.00 
Opening inventory......... $ 5,700.00 
Livestock purchased....... 17,000.00 
Other Mdse. Purchased..... 3,000.00 
Total ..........00000++..$25,700.00 
Closing inventory.......... 5,600.00 
Cost of Mdse. sold.........$20,100.00 20,100.00 
CO I isis.c te santencs + xs $ 6,400.00 


Gross margin of profit on sales is 
24.1 per cent. The expenses of last 
month can be figured on the percentage 
of sales and this will give you the per- 
centage of profit or loss. 

I do not advocate disregarding costs, 
but these can be determined by tests 
and other controls. 

It has always been customary to con- 
sider cost figures on a per ewt. basis. 
However, the calculation of gross re- 
sults and expenses on a percentage of 
sales basis has considerable merit for 
control purposes. 

The dollar sales figure is positive; 
it represents value paid for merchandise 
sold and is easy to use as a basis of 
control. The dollar sales divided into 
the gross profit gives a definite per- 
centage of gross profit made and there 
is little chance of error in the figures 
except in those on inventory. 

Expenses can be divided into three 
classifications, namely, manufacturing 
expense, delivery and selling, and gen- 
eral expense. Each of these divisions 
can be broken down into as many sepa- 
rate classifications as desired. A very 
good breakdown of these expenses fol- 
lows: 

MANUFACTURING DELIVERY AND 

EXPENSE SELLING EXPENSE 
Labor Shipping labor 


Payroll tax Salaries, salesmen 
Power Payroll tax 


Water Gas and oil 

Fuel Tires 

Supplies Repairs, trucks 
Feed Freight and express 
Laundry Auto expense 


Traveling expense 
Depreciation 


Repairs, building 

Repairs, machinery & 
equipment 

Inspection fees 

Depreciation 

TOTAL TOTAL 


GENERAL EXPENSE 


Administrative salaries 
Office salaries 
Payroll tax 
Advertising 

Director's fees 
Interest 


Taxes and licenses 
Telephone 

Bad debts 

Dues & subscriptions 
Accounting fees 
Miscl. expense 


Insurance Depreciation 
Supplies, office 
Postage TOTAL 


Each one of these cost figures can be 
divided by the monthly sales and a 
comparative accumulated monthly state- 


ment will indicate the expenses which 
are out of line. 

Let us consider a typical case of per- 
centage of expenses based on monthly 
sales of $26,500: 


PERCENTAGE 








OF SALES 
Manufacturing expense. . .$3,663.00 13.8 
Delivery & sales expense... 1,383.00 5.2 
General expenses......... 954.00 3.6 
TOTAL EXPENSE..... $6,000.00 22.5 


With a gross weekly margin of 24.1 
the net profit would be 1.6 per cent or 
$424.00 on sales of $26,500. The ad- 
vantage in the use of percentage of 
sales is that it is an accurate, available 
figure which shows a true picture. 


PAY FOR REST PERIODS 


Employes to whom provisions of the 
Fair Labor Standards Act apply must 
be paid for time taken by short rest 
periods, according to an announcement 
by Col. Philip B. Fleming, administrator. 

For enforcement purposes, computa- 
tion of hours worked under the new rule 
generally will apply only since April 
1, 1940. Where time spent in rest peri- 
ods prior to that date has been deducted 
from hours worked, the deductions will 
be permitted to stand in most cases. 

As construed. in instructions sent to 
field representatives, a “short” rest 
period will embrace periods up to and 
including 20 minutes. When rest peri- 
ods customarily taken by employes are 
longer, final decision as to whether the 
workers will be paid for them will be 
made by the regional director. 

In arriving at such decisions, regional 
directors will consider the freedom of 
the employe to leave premises and go 
where he pleases during the intermis- 
sion, duration of the intermission, and 
whether it is clearly not an attempt to 
circumvent provisions of the law. 


FINDS DISPLAY CASE USEFUL 


The large glass display case, usually 
associated with retail stores, serves as 
a real help in selling “cash-and-carry” 
wholesale customers as well, ‘in the 
opinion of Charles B. Barnett, manager 
of the packinghouse division of The 
Merchants Co., Jackson, Miss. 

“We have been convinced through 
three months of actual use of our dis- 
play case that it is worth much to us,” 
Mr. Barnett reports. 


NEW UTAH SAUSAGE RULES 


A new state regulation stipulating 
that meat dealers of Utah, after 90 
days, will be required to sell all ground 
meat without soyflour and without arti- 
cial coloring was recently approved by 
the Utah Board of Agriculture. It was 
erroneously stated in an earlier issue 
that the regulation applied to Okla- 
homa. The coloring provision of the 
new law forbids the use of colored cas- 
ings for frankfurts and bologna. 
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How the British Distribute Meat in Wartime 


By VAL WRIGHT 


Associate Editor, The National Provisioner 


Tim distribution of meat in war- 
time,” recently stated Lord Wool- 
ton, new British minister of food, 
“is one of the most complex problems 
with which the ministry of food has to 
deal. The introduction of the present 
far-reaching scheme _ has _ involved 
changes—and often difficult changes 
—in established trade methods . . . The 
ministry of food’s duty is to insure that 
the food is where it is wanted when it 
is wanted... .” 

Britain’s “far-reaching scheme’’ re- 
ferred to by Lord Woolton involves rigid 
control over meat imports, centralized 
livestock purchasing and slaughtering 
under government direction, and a sys- 
tem of rationing designed to conserve 
meat supplies. It was to be expected 
that the problems arising from this 
widespread plan would be intensified 
by the coming of total war and the ap- 
proach of German forces to within 
striking distance of the British Isles. 

The British plan of meat control is 
calculated to reduce civilian meat con- 
sumption, prevent price increases, re- 
duce imports and encourage expansion 
of domestic meat production. One of 
the basic premises underlying the sys- 
tem is that the fighting forces have 
first claim to beef. Another is that the 
consumer is expected to undergo the 
unavoidable delays and other inconven- 
iences cheerfully because of the huge 
issues at stake. 


Slaughtering Centralized 


As explained in the May 11, 1940, 
issue of THE NATIONAL PROVISIONER, 
in a letter from R. Clement Wilson, di- 
rector of Newforge Limited, Belfast, 
Ireland, all slaughtering is now being 
conducted in about 700 abattoirs desig- 
nated by the government, instead of 
the 16,000 local slaughterhouses for- 
merly used. Eight of the largest whole- 
sale meat organizations combined to 
distribute the meat for the ministry of 
food. 


Under a new domestic control scheme 
effective early this year, the govern- 
ment inaugurated centralized livestock 
purchasing, with the ministry of food 
acting as sole purchaser, wholesaler 
and distributor of domestic livestock 
and livestock products. The country 
was divided into administrative dis- 
tricts; local auctions were closed and 
farmers required to market their ani- 
mals through district collection centers. 
Cattle and sheep are purchased on a 
live-weight basis and*hogs on a dressed- 
weight basis. 

Domestic and imported meats are 
sold to the country’s meat dealers at 
prices fixed by the government, the 
allocation being largely on a pro-rata 
basis. The meat is then rationed to 
consumers on a value basis and sold at 
fixed minimum prices. The value ration 
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WARTIME MEAT FOR BRITISH CONSUMERS 


Photo taken recently in a London market shows English patrons buying meat under the 
rationing system adopted as a war measure. Details of how the plan operates are given 
in accompanying article. 


per person per week since March 11 
has been Is 10d, or about 37c. Under 
the system adopted, scant considera- 
tion can be given to the individual 
butcher’s normal requirements of im- 
ported or better domestic meats, and 
retail meat men often find it difficult 
to satisfy their patrons. 

Meat included under the rationing 
plan includes beef, mutton, lamb, veal 
and pork, whether fresh, chilled, frozen 
or salted. Poultry, game, edible offal 
and fish are not rationed. Early re- 
ports were that the government would 
ration sausage having a high meat con- 
tent, but the ministry of food announced 
that sausage, sausage meat, meat 
pastes, meat puddings and all other 
manufactured meat products would be 
sold free of the ration, regardless of 
their meat content. 


Graded by Meat Content 


In connection with a recent order es- 
tablishing maximum prices for sau- 
sage, the government separated the 
product into three grades. Grade A 
sausage was designated as having a 
meat content of not less than 70 per 
cent; Grade B, between 45 and 70 per 
cent, and Grade C, between 30 and 45 
per cent. Under the order, no person 
is permitted to manufacture or sell 
sausage or sausage meat having a meat 
content of less than 30 per cent. 


It is reported that circumstances 
have compelled most of the country’s 
butchers to adopt the expediency of 
adding veal to their pork sausage in- 
gredients. This is not restricted to the 
cheaper grades of sausage, but is a 
general practice throughout the trade. 
Even before the war, “it was the com- 


mon custom of many first-class manu- 
facturers to add a proportion of veal 
to the pigmeat mixture, particularly 
when the pork was exceptionally fat,” 
according to a leading British retail 
meat journal. 

Under present controls, the average 
English consumer is said to be get- 
ting a very modest amount of pork 
and considerable lamb and mutton. Con- 
sumers complain about the “eternal 
mutton and lamb,” but with the bulk 
of the beef (most of which is imported 
from Australia and South America) 
going to the army and pork reported 
too expensive for the typical house- 
wife, little can be done about the situa- 
tion. However, it is reported that the 
general public is not buying more than 
75 per cent of the meat ration to which 
it is entitled. 


The stringencies of wartime living 
have boosted the popularity of sausage 
and canned meat products, not solely 
because they are not rationed, but also 
because they are easily and quickly 
prepared for the table. Another factor 
in this development is that more and 
more women are being recruited into 
the nation’s industries each week, fur- 
ther limiting the time available for 
preparation of meals and other domestic 
duties. 


Pork Butchers Hurt 


Pork butchers have undergone con- 
siderable hardship under the rationing 
plan. Customers have been reluctant to 
part with their meat coupons for pork 
because of its relative scarcity and ex- 
pense. Also, many patrons have been 
under the impression that they were 

(Continued on page 34.) 
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FACTORY... 


dedicated to the processing 
of better papers for packers 


\s NOW AT YOUR SERVice 











The H. P. Smith Paper Company Announces the Opening of a New Factory 
and Removal of General Offices to 5001 West Sixty-Sixth Street, Chicago 
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* To serve you faster... with 
better papers...and to extend the 
scope of our research and manufac- 
turing operations we are moving our 
factory and general offices to a new, 
modern plant, with double the floor 
space of our old quarters. 


Located in the heart of the Clearing 
District of Chicago, this new factory 
»rovides us with the space and facil- 
ities to cope with rapidly developing 
production and research demands. 


To our many friends and customers, 
whose co-operation and patronage 
have made this expansion possible, 
we extend our sincerest thanks, and 


A SURE SIGN OF 


GOOD PAPER 





pledge to all a better service, inten- 
sified research, and the continued 
advancement of H. P. S. Waxed, 
Oiled, and Wet-Strength Papers. 


WRITE FOR SAMPLES 
Would you like to see samples 
of H.P.S. Papers specifically 
processed to meet demands 
of your business . . . papers 
that do their appointed tasks 
so well we had to build a 
bigger factory to supply them? 
Write, telling us what is to be 
wrapped, and how the paper 
is to be used. Without obli- 
gation we will send samples 
of the H. P.S. Papers best 
suited for your purpose. 





HAVE YOU TRIED THESE? 
STA-TUF ... The H.P.S. Wet-Strength 


Paper packers everywhere are talk- 
ing about. It hasalmost unbelieveable 
strength when in contact with mois- 
ture. Faithfully preserves the“bloom” 
of fresh meat. It strips off like cloth, 
no tearing, no picking, no sticking. 
HPS PACKERS OILED WHITE combines 
the best qualities of HPS Packers 
Oiled Manila and HPS White Oiled 
Loin Paper...it’s a stronger sheet... 
keeps meat surfaces dry... strips 
cleaner... permits meat to “breathe” 
.-. actually costs less to use. 


Samples of either papers above 
(or both) sent on request. 











APS THE H. P. SMITH PAPER COMPANY 


5001 West 66th Street, Chicago, Illinois 
New Telephone: PORtsmouth 8000 
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PLANT OPERATIONS 
Ideas for Operating Men 





PRESSURE TANK INSPECTION 


Internal inspection should be made 
semi-annually of steel tanks and pres- 
sure vessels, such as rendering tanks, 
dry melters, bleaching tanks, tank cars 
and steam boilers. Such inspections are 
made to detect any deterioration, de- 
creased thickness of plates, erosion of 
rivet heads, grooving of plates and 
other signs of stress and wear. 

The interior of a tank or pressure 
vessel is usually wet and forms a per- 
fect ground when the inspector or work- 
man comes in contact with it through 
wet shoe soles, wet gloves or bare hands. 

A 3- or 4-cell flashlight battery fur- 
nishes enough light for such inspections 
and may be used with safety. It is cus- 
tomary, however, to use rubber covered 
extension cords and 110-volt lamps in 
a wire fastened to a wood or rubber 
handle. The cord is plugged into a 110- 
volt lighting circuit. This voltage is 
extremely dangerous under the condi- 
tions. The bulb may be broken and the 
filament wire may come in contact with 
the inspector’s bare hand; the exten- 
sion cord may be worn or broken or the 
copper conductor may become exposed. 
A very severe or even fatal shock may 
result. 

Danger may be averted by employing 
a 6-volt, 50-watt lamp in the extension 
cord. These are of the same size as the 
110-volt lamp and when put into service 
should have a red identification mark 
painted on the base. They must never 
be used in 110-volt service or at any 
higher voltage than that for which they 
were manufactured; otherwise, they will 
explode. 

The ordinary rubber covered exten- 
sion cord can be used. However, the 
lamp plugs and the step-down trans- 
former which reduces the voltage from 
110 volts to 6 volts should be mounted 
on a square board. The primary should 
be protected by thermal cutouts. The 
board should be 18 in. square. Hooks 
are attached so that it can be hung up 
in a dry place, outside of and away from 
the tank being inspected or repaired. 
This equipment is inexpensive, easily 
constructed and light in weight. 


HARD CONCRETE FLOORS 


Concrete is made from crushed rock 
or gravel, sand and cement in various 
proportions. The wearing quality of 
the concrete depends on the density or 
hardness of the first two ingredients. 
There are many types of sand and 
gravel, but for an extremely tough con- 
crete, which is dense and resistant to 
heavy floor traffic, builders now use a 
quartz aggregate. Concrete made with 
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this aggregate has much greater density 
than that made with ordinary sand. 


This special ingredient is also use- 
ful in semi-mastic floors, mastic floors, 
or where a grease or acid resistant floor 
is desired. It makes a rough and non- 
slippery floor, but can be cleaned as 
easily as any concrete floor. Meat plants 
should find this material useful. 


PROTECTIVE FILM ON CANS 


A simple and inexpensive process 
has been developed in the laboratories 
of the International Tin Research and 
Development Council which produces an 
oxide film on tinplate, giving it such 
protection as has until recently been 
obtainable only by the use of special 
lacquers. 

When certain types of vegetables, 
meat and fish are packed in tin cans, 
the sterilization process promotes a 
slight decomposition of the proteins, 
which produces blue or black stains on 
the unprotected tin surface. This dis- 
coloration on the can is unsightly and 
may, in extreme cases, affect the ap- 
pearance of the contents. 

Manufacturers usually prevent this 
bleaching of the contents and discolora- 
tion of the can by lacquering the tin- 
plate with a special sulphur resisting 
lacquer. This treatment is effective in 
preventing discoloration, but its use is 
objectionable in some instances. 

It has been found in the Council’s 
laboratory that all troubles from dis- 
coloration can be overcome by produc- 
ing an invisible oxide film on the tin 
before the food is packed. The method 
first used was to immerse the tinplate 
in a hot solution of chromic acid for 15 
minutes. This process, however, had 
several disadvantages, the chief being 
that the film of palm oil left on the 























EFFICIENT BACON 
SLICING SETUP 


Many small meat plants 
now sell a good volume 
of sliced bacon which is 
handled efficiently on 
slicing equipment simi- 
lar to that shown here. 
This slicing and wrap- 
ping setup in the plant 
of the Wahkonsa Pack- 
ing Co., Ft. Dodge, Ia., 
turns out about 150 Ibs. 
per hour with three 
workers. (National Pro- 
visioner photo.) 










tinplate from the hot-tinning operation 
had first to be completely removed—an 
operation which was found to be rather 
difficult. 


Experiments were then carried out 
with alkaline agents, so as to obtain a 
solution which would simultaneously re- 
move the oil film and produce an oxide 
film. Eventually, a hot alkaline solution 
containing sodium phosphate and a 
chromate was devised which served the 
purpose. Further work has resulted in 
reduction of the time required for the 
treatment from 15 minutes to 2 minutes, 
with the possibility of a still further 
reduction. 

The film as now developed, although 
so thin as to be invisible, has been 
found effective with meat products and 
soups, and preliminary tests with fish 
products are promising. Tests with 
fruits, however, have given poor results, 
as the film appears to be slowly dis- 
solved by the citric acid present. 

Further experimental work is being 
carried out by the Council in collabora- 
tion with other research organizations, 
leading canners, can-making firms and 
tinplate manufacturers. Much valuable 
information will accrue from these 
trials, and soon it should be possible to 
define the purposes to which this very 
promising protective film can be ap- 
plied on an industrial scale. 


FOOD TECHNOLOGISTS MEET 


A number of papers of intere8t to 
the meat packing industry will be pre- 
sented at the first annual meeting of 
the Institute of Food Technologists, to 
be held at the Morrison Hotel, Chicago, 
on June 17, 18 and 19. Technical papers 
to be read before the meeting will cover 
a wide range of problems encountered 
in food processing and packaging. 

Several representatives of the meat 
industry will discuss such topics as the 
influence of the rate of freezing and 
storage temperatures on quality of 
frozen meat, studies of bacteria iso- 
lated from cold storage meat, and the 
general subject of edible fats and oils 
with reference to methods of analysis 
and control of unit operations in proc- 
essing. 


PRAGUE 
POWD 


Registered U. S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 


SCIENTIFICALLY DEVELOPED AS A DRY RUB- 
BING PICKLE OR A DRY RUBBING MIXTURE | 
A delightful cure 


for Bacon— 
Hams 







| 
| 
| 
| 


A Choice 
Breakfast Bacon 





















Think of a more tender bacon— ~ te 

think about the pleasure of eat- Bf eee ee 
ing tasty bacon. This is PRAGUE 
POWDER. It has all the curing 
elements combined in each par- 
ticle and dissolves quickly on 
bacon, “‘creating a lasting color’’ 
on the lean of the meat, giving a 
“Rich, Ripe Flavor.’ You can sell a 
mogse bacon by making it more A 
tender with Prague Powder Dry PSS 
Mixture. tae ee ee 


1 
EVERY PACKER WHO USES 


“PRAGUE POWDER” 
PRAISES IT 


This is an Artery 
Pumped Ham | 


Ready | 
to Dry Rub | 


See our mixture in Prague Powder Booklet, page 16 


A MILD SWEET CURING POWDER FOR HAMS | 


Your curing problems are better solved by using PRAGUE | 
POWDER PICKLE for pumping. We recommend Artery | 
Pumping for quick distribution of pickle. 


a A AES LLL Se: 
THE GRIFFITH LABORATORIES 
1415-31 W. 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices 
| Industrial St., Leaside, Toronto 12, Ontario 
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Jhe famous 


RED LION EXPELLER 


You packing plant owners who haven't 
been in business for a long time and 
consequently may have a limited capacity 
plant, should investigate the possibilities 
of a Red Lion Crackling Expeller. You’re on 
the way UP and any piece of equipment 
that will help you lower costs and show 
more profits should be a part of your 
production equipment. 


The Red Lion Expeller is a substantially 
built machine—engineered to serve limited 
capacity plants and having many of the 
features of the larger production Expellers. 
With a capacity of 300 to 500 pounds per 
hour, the Red Lion is a money maker for 
crackling production. It can be run for two 
or three hours per day, then stopped and 
run again as needed. Investigate this well 
built, high production Expeller. Study its 
low first cost and upkeep. It can surely 
help your plant on its way up. 


Write for Red Lion Crackling Expeller Catalog. 


THE V. D. ANDERSON CO. 
1937 West 96th Street * Cleveland, Ohio 


Anderson 
RED LION EXPELLER 
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MAY MEAT TRADE REVIEW 


Following increased supplies, whole- 
sale prices of most cuts of fresh pork 
declined from 12 to 22 per cent during 
May, the Institute of American Meat 
Packers stated in a review of the live 
stock and meat trade during May. Prices 
of lamb and the better grades of beef 
also declined somewhat. Reflecting the 
declines at wholesale in prices of most 
classes of meat, all live stock prices de- 
clined slightly during May. 

Aggregate production of all meat ap- 
parently was substantially greater than 
during May a year ago, according to 
estimates by the Institute. Pork pro- 
duction was from 5 to 10 per cent 
greater than during May, 1939, and 
slightly greater than production during 
the five-year period, 1929-33. Produc- 
tion of beef increased slightly as com- 
pared with a year ago. Production of 
veal and lamb was approximately the 
same as in May last year. Production 
of beef, veal and lamb also was greater 
than the average during the five-year 
period, 1929-33. 

Although official figures are not yet 
available, marketings of hogs during 
May are estimated by the Institute to 
have been considerably greater than 
marketings during the same month a 
year ago, and also greater than mar- 
ketings during April this year. Mar- 
ketings of lambs and veal calves also 
are estimated to have been somewhat 
greater, whereas marketings of cattle 
were not greatly different from the 
number marketed in May last year. 
With the exception of hogs, marketings 
of all classes of livestock during May 
were considerably greater than the 
average marketings during the five- 
year period, 1929-33. Marketings of 
hogs were about the same as the five- 
year average. 


NEBRASKA LARD PROMOTION 


A vigorous promotional campaign to 
increase interest in lard among con- 
sumers and retailers in the Lincoln, 
Neb., trade territory apparently is hav- 
ing satisfactory success, according to 
reports from the Animal Husbandry 
Department of the University of Ne- 
braska. 

A series of talks over radio station 
KFAB has covered such subjects as the 
importance of lard to agriculture, the 
importance of lard as a food, and the 
variety of uses to which lard can be put 
as a shortening agent. Several mem- 
bers of the faculty of the College of 
Agriculture at the University of Ne- 
braska participated. 

In addition to work by members of the 
university staff, Miss Ve Nona Swartz 
of the Institute of American Meat Pack- 
ers gave a talk on lard to approximately 
400 women assembled at the Feeders’ 
Day meeting in April. Previously, Miss 
Swartz had appeared on several radio 
broadcasts over Lincoln stations. 

A high spot of the Feeders’ Day pro- 
gram was the baked foods show. There 
were 168 entries in this show, which was 
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in the nature of a contest featuring 
foods baked with lard. After the ex- 
hibit, the bakery goods were sent to 
the Orthopedic Hospital of Lincoln, 
and distributed to crippled children 
there. Recipes and other features of 
the show were used as a basis for fur- 
ther press releases concerning the use 
of lard as an all around cooking fat. 

Reports from retailers in and about 
Lincoln are that the intensive campaign 
has resulted in increased demand for 
lard. This is only one of many such 
programs being’ staged in _ cities 
throughout the Middle West. Recently, 
lard campaigns sponsored by local Ex- 
change Clubs were held in Austin, 
Minn., Springeld, Ill., and Champaign, 
Ill. Other similar programs are being 
planned for the near future. 


NATIONAL EXCHANGE 
CONVENES 


The National Live Stock Exchange 
staged its fifty-second annual conven- 
tion at the Jefferson Hotel, St. Louis, 
Mo., on June 5, 6 and 7. Convention 
sessions were presided over by T. J. 
Kirby, president of the exchange. In 
addition to business sessions of the 
meeting, numerous social events were 
participated in by delegates and their 
wives, culminating in the annual con- 
vention banquet on June 6. Chicago was 
chosen as the site of next year’s gather- 
ing. 

Wesley Hardenbergh, president, In- 
stitute of American Meat Packers, ad- 
dressed the convention on the topic, 
“You Sell the Livestock; We Sell the 
Meat.” Packers numbered among the 
200 guests and delegates at the con- 
vention included Frank Hunter, presi- 
dent, Hunter Packing Co., and J. F. 
Krey, vice president, Krey Packing Co., 
St. Louis. Homer Davison, vice president 
of the Institute, also attended the con- 
vention. 


WOULD KILL LABOR BOARD 


By a vote of 258 to 129, the House of 
Representatives this week passed the 
Smith bill which provides for abolition 
of the present National Labor Relations 
Board and revision of the Wagner Act. 
Defeat for the measure is predicted in 
the Senate committee, however. 


The bill would create a new three- 
member labor board having judicial 
functions only, leaving administration of 
the law in the hands of a separate offi- 
cial. Other provisions of the bill outline 
procedure to be followed in complaints of 
unfair labor practices, define the board’s 
investigating powers and place a 12- 
month time limit on awards for back 
pay to employes. 

One amendment to the present law, 
proposed by the Smith committee, would 
give employers the right to express 
themselves freely regarding labor rela- 
tions, provided that their expressions of 
opinion “are not accompanied by acts 
of coercion, intimidation, discrimina- 
tion, or threats thereof.” 











When Bristol’s Free-Vane 
Watches Your Temperatures 


Keeping temperatures at just the right 
value to prevent over-heating or under- 
heating, to reduce shrinkage and improve 
quality is a job more and more meat packers 
are putting up to Bristol’s Air-Operated 
Free-Vane Controller. 


Here is automatic temperature control at 
its best! The motion of the control device 
depends only on the temperature. That 
means no retarding or braking action on 
the measuring element below, above, or 
at the control point. That in turn means 
temperature control you can count on to be 
right! 


It will pay you to get full information. 
Write. 


THE BRISTOL CO., WATERBURY, CONN. 
Branch Offices in Principal Cities 


PHOTO ABOVE SHOWS: Bristol’s Air-Operated 
Free-Vane Controller, “On and Off” type for 
simple control applications. Also supplied in 
“Ampliset”’ and ‘“‘Reset” types for accommodat- 
ing the lag, load and other characteristics of any 
process. 


WRITE FOR CATALOG 
C4050: Just off the press, 
this new catalog contains 
the latest information on 
automatic temperature 
control. Write for it on 
your company letterhead. 


BRISTOLS 





ADE MARK RE 
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Lewis Hull, Co-Founder of 
Hull & Dillon, Dies at 85 


Lewis Hull, chairman of the board 
of the Hull & Dillon Packing Co., 
Pittsburg, Kas., passed away in that 
city on June i1 
after an illness of 
several days. He 
was 85 years of 
age and had been 
in failing health 
for the past year 
or two. 

Born in Wheel- 
ing, W. Va., in 
1855, Mr. Hull 
gained his first ex- 
perience in the 
meat industry 
working in his un- 
cle’s meat market 
at Parsons, Kas. In 
partnership with 
Tom J. Dillon, a brother-in-law, Mr. 
Hull established his own meat market 
in Pittsburg in 1885. The first packing 
plant was opened the following year. 
Property where the modern Hull & 
Dillon plant is now located was pur- 
chased in 1887. Once operating, the new 
plant soon placed itself on a sound 
financial basis. 


Hull & Dillon Packing Co. received 


LEWIS HULL 





a charter in 1904 and Mr. Hull was 
named president and general manager. 
On July 9, 1939, Mr. Hull relinquished 
the presidency of the company to 
E. D. Henneberry, vice president and 
general manager since 1923, becoming 
chairman of the board. While main- 
taining an active interest in the affairs 
of the company, Mr. Hull had spent the 
past few winters in California. He is 
survived by his second wife, the former 
Rose Burkhead; a daughter, Mrs. E. 
H. Skinner, wife of the vice president 
of the company, and a sister. 


Houston Packing Co. Sets Up 
Branch House in New Orleans 


Houston Packing Co., large inde- 
pendent meat packing concern of Hous- 
ton, Tex., opened a branch house early 
this month in New Orleans, La. Located 
at Calliope and St. Peters streets, the 
branch is under the direction of V. P. 
Legendre, an employe of the company 
for 25 years. Mr. Legendre and mem- 
bers of the New Orleans staff were 
recently tendered a dinner at Houston 
and shown through the company’s plant. 
The New Orleans branch will serve the 
territory with a fleet of fast refriger- 
ated trucks. An invitation to visit the 
branch was extended to 1,800 retail mer- 
chants of the area. Employes for the 
branch were selected in New Orleans. 
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PACKER’S TRUCK EXHIBITED AT WORLD’S FAIR 


This refrigerated truck of the Albany Packing Co., Albany, N. Y., is featured in the ex- 
hibit of the Mack-International Motor Truck Corp. at the New York World’s Fair. The 
chassis is a Mack model BX. The body was built by Robbins & Burke, Inc., Cambridge, 
Mass., and has 910 cu. ft. of loading space. Four inches of cork insulation are used in the 


floor. The refrigerating unit is a Frigidaire. 
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High Award to Thomas E. 
Wilson for 4-H Club Work 


“In recognition of his generous par- 
ticipation in activities furthering the 
efficiency, health and character of rural 
youth; and espe- 
cially for his work 
as chairman of the 
National Commit- 
tee on Boys’ and 
Girls’ Club Work 
devoted to extend- 
ing the program, 
membership and 
influence of 4-H 
Clubs,” Thomas E. 
Wilson, chairman 
of the board of 
Wilson & Co., was 
awarded the Rosen- 
berger medal on 
June 11 by the Uni- 
versity of Chicago. 

The medal is given “for distinguished 
achievement in the advancement of 
learning or for notably great service in 
the promotion of human welfare.” Men 
who have received the award on pre- 
vious occasions include Frederick G. 
Banting, discoverer of insulin; Salmon 0. 
Levinson, for his work in promoting a 
movement outlawing war; and Dr, 
Joseph B. DeLee, distinguished ob- 
stetrician. 

Presentation of the award to Mr. 
Wilson was made at the graduation 
convocation of the University of Chi- 
cago, held in the Rockefeller memorial 
chapel. It was the first time the medal 
had been awarded by the University of 
Chicago since 1934. 


Edward B. Fried Dies 


Edward B. Fried, general superin- 
tendent, Fried & Reineman Packing Co., 
Pittsburgh, Pa., died on June 6 in the 
Allegheny General Hospital, Pittsburgh, 
following a stroke suffered while driv- 
ing his car the day before. Forty-three 
years of age, Mr. Fried was a son of 
William G. Fried, one of the founders 
of the company. He was a brother of 
William F. Fried, vice president of the 
concern, and R. H. Fried, secretary. 


Donohue Has New Post 


D. J. Donohue, former vice president 
of the Cudahy Packing Co. and widely 
known figure in the meat industry, is 
now associated with the J. P. Seeburg 
Corp. of Chicago, manufacturers of 
electric phonographs and kindred equip- 
ment. Mr. Donohue will represent the 
company as district manager in charge 
of the eight western states, with head- 
quarters at La Belle Tour,6200 Franklin, 
Hollywood, Calif. 


T. E. WILSON 
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Personalities and Events 
Of the Week 


Queried by a NATIONAL PROVISIONER 
representative as to vacation plans, 
T. J. Dee, general manager for Armour 
and Company at Oklahoma City, re- 
plied: “I like Oklahoma so well I’m 
going to spend my vacation right here.” 
Mr. Dee is looking forward to a good 
rest at his Newalla, Okla., farm in 
July ... W. W. Martin, general man- 
ager for Wilson & Co. at Oklahoma 
City, said: “With world conditions as 
they are, I just do not have my mind 
on vacations this year. I’m making no 
special plans.” 

Horses entered by Jay C. Hormel, 
president, Geo. A. Hormel & Co., Austin, 
Minn., carried off top honors in the 
five-gaited combination class and the 
three-gaited championship stake at the 
recent annual show of the Minneapolis 
Saddle & Bridle Club. 


Thomas J. Tynan, general manager of 
the Denver, Colo., plant of Armour and 
Company, finds THE NATIONAL PROVI- 
SIONER a real aid in his work. After 
reading it thoroughly, he attaches a 
list of plant executives and the copy 
goes the rounds, each man checking his 
name after completing his study of the 
current issue. Mr. Tynan marks items 
of particular interest to himself and 
other readers. 

R. C. Johnson, for many years man- 
ager of the smoked meat department 
of the Cudahy Packing Co., is now 
associated with E. G. James Co., pack- 
inghouse products brokers of Chicago. 
Mr. Johnson is well known to the trade 
throughout the United States. He will 
specialize on provisions. 

Uncertainty and problems arising 
from the European war can be ended by 
selling and extensive advertising, O. E. 
Jones, vice president of Swift & Com- 
pany, declared before the National Fed- 
eration of Sales Executives at Mil- 
waukee on June 6. He pointed out the 
important part played by a free press 
in developing sales through advertising. 

Columbia Sausage Co., Tacoma, 
Wash., recently added three new Dia- 
mond T trucks to its fleet in order to 
meet the demands of expanding busi- 
ness, and plans to increase its plant fa- 
cilities in the near future, according to 
J. W. Rollag, owner. 

J. A. Hamilton, vice president, branch 
house department, and E. A. Ellendt, 
canned meats department, Wilson & Co., 
Chicago, spent a few days in New York 
during the past week. 


Men from Swift & Company, Chicago, 
who attended the New York World’s 
Fair this week include R. H. Gifford, 
branch house sales; J. A. Revelle, plant 
sales; A. W. Bates, public relations de- 
partment; W. A. Denissen, hotel depart- 
ment, and C. M. Olson, R. J. Weber, 
and J. V. Sandburg. 

The recent death of Charles H. Frye 
of Seattle, president of Frye & Co., 
caused a delay in plans laid by Mr. 
Frye for constructing a four-story re- 
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frigeration and packing plant in Hono- 
lulu, Hawaii, where the company now 
has a branch. The building was to have 
been used jointly by local representa- 
tives of mainland meat companies, it is 
reported. 

Fidelity Laboratories, Inc., plans to 
establish a large serum factory at Ok- 
mulgee, Okla., which will utilize ap- 
proximately $150,000 worth of hogs 
annually in serum production. As many 
of the animals as possible will be bought 
in the Okmulgee area. 

Wednesday, August 21, has been des- 
ignated as National Meat Day at the 
New York World’s Fair, and appropri- 
ate ceremonies are being planned. A 
similar observance at the fair last 
year attracted widespread publicity 
and was judged highly successful by 
the industry. 


The motor car of George Elliott, 
Chicago hide broker, was damaged in 
a freak mishap this week. Mr. Elliott 
had parked the machine at the muni- 
cipal airport and departed via air on a 
business trip. A giant airliner, land- 
ing on a wet runway, found its brakes 
unable to meet the situation and taxied 
into four parked cars. One of them 
was Mr. Elliott’s. 

Calvin S. Melville, 23 years old, office 
secretary for the past three years at the 
Ottumwa, Ia., plant of John Morrell & 
Co., died early this month in a Chariton, 
Ia., hospital after an illness of several 
months. 

Homer Erion, president, Erion Pack- 
ing Co., Mitchell, S. Dak., and Fred 
Shandorf, a member of the company’s 
board of directors, recently explained 





OLDEST PACKER EXECUTIVE 


President John A. Gebelein of John A. 
Gebelein, Inc., Baltimore, Md., still directs 
the operation of his company in spite of 
his 72 years and his 44 years service in the 
meat industry. Dean of the Baltimore pack- 
ers, Mr. Gebelein is intensely interested in 
questions affecting the industry and has 
been a leader in striving for solution of 
some of its problems. He is well known to 
those who attend IAMP conventions. 
(National Provisioner photo.) 





the operations of the company before 
a meeting of the local Lions Club. 

John McKenzie Packing Co., Bur- 
lington, Vt., specializing in pork prod- 
ucts, has appointed the Townsend Ad- 
vertising Service of that city to handle 
its advertising account. 

Alex G. Feinberg, founder of the Fein- 
berg Kosher Sausage Co., Kansas City, 
Mo., passed away on May 27. 

Paul Roberts has been appointed di- 
rector of sales training for the Bob 
White Frosted Foods Corp., New York 
City. Mr. Roberts will hold weekly lec- 
ture classes for the company’s service 
salesmen, who handle its “shop-at- 
home” service on all frosted foods. Un- 
der this plan, the concern retails frozen 
meats, fish, poultry and vegetables di- 
rectly to consumers from refrigerated 
trucks. 

In the interest of Treet, new spiced 
pork product, Armour and Company is 
sponsoring a 15-minute radio program 
three times weekly on Station KYW, 
Philadelphia. The program consists of 
electrical transcriptions featuring Marie 
Gifford, prominent food economist, sup- 
ported by musical selections. 

Heim Packing Co., Houston, Tex., 
owned by Joe Heim, has purchased a 
10-acre tract adjoining the Burton 
Packing Co. plant, located just outside 
the city limits. Mr. Heim recently pur- 
chased and is operating the Burton 
plant. 

L. O. Green, industrial relations de- 
partment, Wilson & Co., Chicago, one 
of whose duties is the editing of the 
company’s popular Certified News, has 
been elected president of the Industrial 
Editors Association of Chicago, com- 
posed of men and women editing em- 
ploye publications in the industrial field. 
He succeeded M. E. Whitmer, editor of 
the Swift Arrow. 


Recent branch house anniversaries 
observed by Armour and Company in- 
clude those staged at Newburgh, N. Y., 
Boston, Mass., and Memphis, Tenn. 
Open house programs were highlights 
of the observances, at which branch 
managers were honored and served as 
hosts. 

A license has been granted to Jack 
Barrineau for operation of a wholesale 
meat supply house at 1445 Glenarm st., 
Denver, Colo. 

The National American Retail Gro- 
cers’ Association will hold its annual 
convention in New York City during 
the week of June 17 at the Pennsylvania 
Hotel. June 18 has been designated as 
National Grocers’ Day at the New York 
World’s Fair and as a part of the day’s 
activities, members of the association 
will be the guests of Swift & Company 
at a buffet luncheon at the Swift ex- 
hibit. 

M. J. Bolger, employe of John Mor- 
rell & Co. since 1920, has been ap- 
pointed manager of the Yorkshire 
Creamery Co. at Sioux Falls, S. Dak. 
Mr. Bolger formerly served as assistant 
manager of the Morrell branch at Aber- 
deen, S. Dak. Prior to that time, he 
was assistant purchasing agent at the 
company’s general office. 
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Designed especially for high head - low capac- 
ity work, Westco meets the demand for de- 
pendable, economical equipment. The pumps 
shown above, located in the cso plant “a the 


Kohrs Packing pore avenport, lowa, 
operate under a vacuum of 27”... cut costs. 
insure positive system efficiency. Investigate 


Westco in terms of your own plant hook-up. 
he line is com- 

plete, with pumps 

for liquid transfer, 

circulation service, 

boiler feed and 

condensate return. 


And only Westco 
Pumps have pat- 
ented renewable 
liners to protect 
pump casing 
against internal 
wear. This exclu- 
sive feature gives 
you extra years of 
dependable, trouble-free service . .. permits cha 
in pump performance merely by switching impellers 
and liners... guards against premature obsoles- 
cence. In addition, an extra set of liners and impel- 
ler provides stand-by protection at about 1; the 
usual cost of _—— equipment. Use the handy 
coupon t 


MICRO-WESTCO, INC. 
46006 State Street, Bettendorf, lowa 
Gentlemen: We're interested! Tell us more about Westco Indus- 


trial Pumps. 


Name 





Address 





City 


State 





MICRO-WESTCO, INC. 
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THEIR EXPERIENCE 
WORKS FOR YOU 


A group of “‘specialists,’’? men experi- 
enced in packing methods and equip- 
ment, helps you apply your Westing- 
house purchase more profitably. 


Every piece of Westinghouse equip- 
ment you buy is backed by the experi- 
ence of these “‘specialists,”” who not only 
design apparatus better fitted to each 
packing requirement, but who also 
see that it is properly applied to give 
you 100% performance. 





Your Westinghouse salesman sees 
that you get this service every time 
you place an order with him. We 
suggest that you call on your local 
Westinghouse office or agent for every 
electrical need. 


v 


WESTINGHOUSE ELECTRIC & MFG. CO. 
EAST PITTSBURGH, PA. 


Tune in “Musical 
Americana,” NBC 
Blue Network every 
Thursday evening. 


Ask our local 

office for de- 
tails about Westing- 
house drip-proof, 
splash-proof motors 
and control especially 
designed for meat 
packing service. 


Westinghouse (W 
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—The National Provisioner 


Questions and 
Answers 


HE questions and answers pub- 
lished here deal with pumps. They 
give packers, master mechanics, op- 
erating men and others who are study- 
ing this course an opportunity to review 
and test their knowledge of the material 
covered in Lessons 56 to 61. 
1. How is the horsepower of a centri- 
fugal pump calculated? 
A Ibs. of water x head in ft. 
: 23,000 
A pump having a guarantee of 70 per 
cent, has losses of 30 per cent. The 
gross horsepower is that at which the 
pump actually operates. Motor is not 
considered. 


2. What size motor is required to 
drive a centrifugal pump at 500 r.p.m. 
against a head of 40 ft., assuming that 
suction lift is 5 ft., suction and dis- 
charge lines are of 3-in. diameter and 
there are six 90-degree ells in the dis- 
charge line? 





—Net h.p. 


W EPACO 


MUSLGE 
WEIL PACKIN 


EVAN SVILLE.IP 
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A. G.p.m. = width of impeller x cir- 
cumference of impeller in feet squared 
x r.p.m., divided by the square in feet 
x 110,800. 


Resistance of six 90° ells = 9.15 ft. 


Total head = 9.15 ft. + 5 + 40 = 
54.15 ft. 
Hp. 200% 54.15 
3,960 x .70 
This does not include efficiency of 
motor. 


3. What regulates height to which a 
centrifugal pump can deliver water? 

A. Height is determined almost en- 
tirely by the speed and the diameter 
of the impeller. The same result can be 
obtained with a small impeller operating 
at high speed and a large impeller op- 
erating at slow speed. Lineal velocity of 
periphery of impeller is the determining 
factor. 

4. In what way does shape of runner 
affect pressure? 


A. Shape of the runner does not af- 
fect the pressure; that is, a runner of 
any shape can be made to give the de- 
sired pressure, but various shapes of 
runners will give different results. 


5. How does the shape of the runner 
affect results if the pressure is varied? 


A. An impeller with backward curved 
vanes will give increased capacity at 
constant speed if the pressure is low- 
ered. An impeller with straight vanes 
has variable capacity at constant speed 
with practically constant pressure. An 
impeller with forward curved vanes has 
lower capacity at constant speed when 
pressure is lowered. 


6. What is the result when a centrifugal 
pump is started and the discharge valve 


=3.91. 


NEW ADDITION TO WEIL PACKING CO. FLEET 


Weil Packing Co., Evansville, Ind., recently added this truck with a 12-ft. Lindsay Struc- 

ture body to its fleet. It is 807/s in. wide, 72% in. high and is insulated throughout with 

three-inch Dry-Zero. Double doors are installed in rear and a door on curb side adds 

convenience in making deliveries. Body, built by Hercules Body Co., Evansville, is 
mounted on an International D-30 chassis. 
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is not opened for egress of water? 

A. The only work done is against 
frictional resistance. The water in the 
pump will get hot after a short time. 

7. How high will a single-stage cen- 
trifugal pump lift water? A two-stage 
centrifugal pump? A three-stage cen- 
trifugal pump? 

A. Suction lift is limited to about 20 
ft. and the number of stages does not 
affect this lift. With a single-stage cen- 
trifugal pump, total head is kept under 
175 ft.; a two-stage pump, under 325 
ft.; a three-stage pump, under 400 ft. 

8. How high will a _ reciprocating 
pump with an 8-in. steam piston and a 
6-in. plunger force water when operated 
with 80 Ibs. steam pressure? 

A. Water pressure times area of 
water piston equals steam pressure 
times area of steam piston. If W equals 
water pressure in pounds per sq. in., 
then 


W=(6? x .7854)—80 (8? x .7854)—2.31 ft. per Ib. 
142.2 x 2.31=328 ft. 


Approximately 10 per cent should be 
deducted from this result for friction 
loss. 


9. How many gallons of water should 
be delivered by an 8- by 10- by 12-in. 
duplex pump operating at 100 strokes 
per minute? 

A. Piston rod has a 3-in. diameter. 
Plunger displacement is 

10? x .7854 x 12—=942.48 cu. in. 

Crank end displacement (deduct area 

of rod) is 
942.48—(3? x .7854 x 12)—857.65 cu. in. 

Total displacement per cylinder at 50 

strokes per cylinder is 
(50 x 857.86) +-(50 x 942.48) —90,007 cu. in. 

Total displacement for the pump (two 

cylinders) is 
2 x 90,007—180,014 cu. in. 

A gallon of water contains 231 cu. in. 
per gallon, therefore 
180,014 

231 


=780 gals. per min. 


Slip and pump efficiency are not con- 
sidered in arriving at this result. 

10. Why is the water cylinder of a 
reciprocating pump longer than the 
steam cylinder? 

A. The water cylinder is usually longer 
because the water piston is longer. The 
water piston is packed with soft pack- 
ing. Therefore, wide packing is needed 
to prevent leakage past the piston and 
to reduce wear. 


11. How can a duplex steam pump be 
kept in operation if one side is out of 
commission ? 

A. If the trouble is in the piston, re- 
move it from rod, adjust valve for as 
short a stroke as possible and par- 
tially close exhaust valve to cushion the 
pump. 

12. What is meant by percentage slip 
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as applied to a reciprocating pump? 

A. This term is used when the amount 
of liquid discharged at each stroke does 
not equal the full volume of piston dis- 
placement because valves do not open 
and close instantly. When piston starts 
on suction stroke the discharge valve 
does not seal at once and some water 
flows into the cylinder from the dis- 
charge chamber. When piston starts on 
pressure stroke, a small amount of 
water slips from the cylinder into the 
suction pipe. Loss from these two causes 
is called “percentage slip.” It may vary 
from 5 to 25 per cent depending on 
tightness of valves and speed at which 
pump is operating. 


EDITOR’S NOTE.—Development of 
refrigeration in the meat plant will be dis- 
cussed in Lesson 65. 


TRICK CARD HELPS SALESMEN 


A trick playing card used by sales- 
men of Luer Packing Co., Los Angeles, 
Calif., has aroused considerable interest 
and proved to be a sales stimulator. 
When held by thumb and forefinger in 
different positions, the card, which car- 
ries the notation “Luer’s Hygrade meat 
products,” shows an ace, deuce, four or 
six of hearts. Luer salesmen find the 
card helpful in gaining dealer attention 
and working into their selling approach. 
A supply of the cards is left with the 
dealers, who in turn amuse their cus- 
tomers with them and pass them on. 


BUILD GIANT LOCKER PLANT 


A combination frozen foods company 
and locker plant, said to be the largest 
establishment of its type in the world, 
will soon be completed in Oklahoma 
City, Okla., by the Nuway Frosted 
Foods Co. Estimated cost of the build- 
ing, consisting of two stories and base- 
ment and having a modernistic ex- 
terior, is $100,000. 

Frosted meats, fish, poultry, vege- 
tables and other products will be sold 
in a wholesale and retail market on the 
first floor. The plant will open with 
2,400 individual lockers, and will have a 
capacity of 5,000 lockers when in full 
operation. Rental will vary from $6 to 
$10 per year. A room 60 ft. square on 
the second floor will be used for pro- 
ducing sausage and smoking and cur- 
ing meats. 

Chill room, measuring 15 by 30 ft., 
contains four rails and is equipped with 
Frick air conditioning unit. Sharp 
freezer wall is insulated with 8 in. of 
cork board and rest of building with 
6 in. All coils are electrically welded. 
In conjunction with the Nuway Laun- 
dry, which adjoins the plant, the build- 
ing will have its own 850-ft. deep well 
and power plant. 

The new unit was designed by Pat 
Denham, head of the laundry. It will be 
operated under the management of Leo 
A. Schirck. 


Watch classified page for bargains. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended June 12. 


——Week ended June 12——June 5 
Sales High Low Close Close 
Amal, Leather... 600 1% 1% 1% 
Do. Pfd ones eset ae 
Amer. H. 2 400 4% 3% 
Do Pfa.. 100 «24 24 
ames. Stores... .1,000 5 10% 
Armour Ill..... "20/100 a 4% 
Do. Pr. Pfd...1,100 - 3814 
Do. Pfd ay as acai 
Do. Del. Pfd.. 200 97° 97% 
Beechnut Pack.. 300 81 
Bohack, H. C.... 
Jo. Pf wee 
Chick, Co. Oil... 500 
Childe Oe... 200: 
Cudahy Pack. 


Glidden Co......2, 
io. Pfd = 
LS 6 


Hormel, G. A.... 
Hygrade Food... ... 
Kroger G. & B..6,6 
Libby MeNeill...1,5 
Mickelberry Co.. 
Mw. &2 8. PM.... 
Morrell & Co.... me 
eee 1,500 
Proc. & Gamb.. .3,7 
Do. Pr. Pfd... 
Rath Pack bene 
Safeway Strs....3,2/ 


5% 


Stahl ier. 

Swift & Co..... “5,350 
Ev esccus 4,650 

Trunz Pork ee 

U. S. Leather. ..1,600 
Dt Miecccnvece 1,500 
Do. Pr. Pfd... 700 

United Stk. Yds.1,000 
Do. Pfd 4 

Wesson Oil. 
Do. 

Wilson & Co.... 4,900 
Do. Pfd 





| 
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Better Temperature Control 
with low-cost GEBHARDTS 


GEBHARDT Cold Air Circulators do not sequire 
open brine . . . they remain free from frost and ice 
accumulation by the method in which they are engi- 
neered. By the elimination of brine, higher relative 
humidity is obtained and temperature control is im- 
proved. If you are troubled with deterioration of the 
rails, hangers and supports due to use of brine, get 
the full particulars about GEBHARDT Cold Air 


Circulators without delay! 


ADVANCED ENGINEERING CORPORATION 


Makers of Air Conditioning Equi; t for the Meat Industry 
2646 W. Fond du Lac Ave., Milwaukee, Wisconsin 
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"SMEAT’S BEST FRIEND! 


Mapleine Adds Zest to Canned Meats 


There’s a brand new market 
in canned spiced meats. For 
year-round meals, for summer 
tables. Packers who turn out 
a superior product are getting 
the business. That’s where 
Mapleine can help you. It 
brings a more delicious flavor 
to spiced meat. 


ACCENTS FLAVOR, Map- 
leine improves by accenting 
natural meat flavors. It does 
not “cover up”? meat or 
seasoning flavors. A proved 
flavor-aid for ham and pork 


EASY TO USE. Just one 
simple step. Add 14 to 1 ounce 
Mapleine to each 100 pounds 
of meat. Result — a better 
product. 

FOR HAM, SAUSAGE. 
Mapleine adds new zest to 
ham, pressed ham, meat loaf, 
bacon and sausage. Ask for 
free formulas. 

FREE — Profit-making for- 
mulas. Get your copies of 
tested-in-use formulas, plus 
free try-out bottle of Map- 
leine. Write now. Crescent 
Manufacturing Company, 665 
Dearborn St., Seattle, Wash. 
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reached the all-time record total 

of 283,844,000 lbs. on June 1, 
showing a gain of 17,792,000 lbs. during 
May. This rise in stocks was fore- 
shadowed by the seven markets report 
of THE NATIONAL PROVISIONER, which 
appeared last week, but had not been 
clearly indicated by the Chicago and 
five markets reports. 

The increase during May was a re- 
versal of the April trend, since May 1 
stocks showed a small decline from the 
previous all-time record made on April 
1, 1940. The May gain was made in the 
face of heavy FSCC buying and good 
domestic sales. 

Frozen pork holdings fell to 260,- 
058,000 lbs. on June 1 compared with 
300,803,000 lbs. on May 1, but stocks of 
cured pork and pork in cure increased 
during May. Stores of D. S. pork, in 
cure and cured, rose about 5 million 
Ibs. to 85,176,000 Ibs. on June 1, but 
did not greatly exceed the five-year 
average. S. P. pork, in cure and cured, 
totaling 247,299,000 lbs., was about 16 
million lbs. above the June 1, 1939 level, 
but about 20 million lbs. under the five- 
year average. 

Apparently there was a good move- 
ment of pork into cure during May 
compared with April; this is confirmed 
by the shrinkage in freezer stores and 
growth of cured stocks. 


Total pork holdings on June 1 were 


L = stocks in the United States 





U. S. Lard Stocks Hit New 
High at 283,844,000 lbs. 


592,533,000 Ibs. compared with 611,- 
956,000 lbs. on May 1 and 520,251,000 
Ibs. on June 1, 1939. Stocks of frozen 
and cured trimmings dropped 10 mil- 
lion Ibs. in May to 77,014,000 Ibs. 
Storage stocks in the United States 
on June 1, as reported by the U. S. 
Department of Agriculture: 
* 


June 1, 40 May 1, ’°40  5-yr. av. 
Ibs. Ibs. 


June 1, lbs. 
Beef, frozen.... 42,153,000 49,482,000 37,771,000 
TM CUPC. o.c.0e 7,631,000 8,740,000 10,073,000 


Caved ccecceee 3,326,000 3,798,000 5,971,000 
Pork, frozen. ...260,058,000 300,003,000 169,538,000 
D.S. in cure.. 46,072,000 41,777,000 41,633,000 
D.S. cured.... 39,104,000 38,288,000 37,493,000 
S.P. in cure. . .146,612,000 136,295,000 158,802,000 


S.P. cured. ...100,687,000 94,793,000 108,225,000 
Lamb & mutton 

PE. Srdiclecs 3,463,000 3,580,000 2,193,000 
Frozen & cured 

trmgs. etc.... 77,014,000 87,213,000 64,759,000 
i See ee 283,844,000 266,052,000 129,407,000 
Product put in 

cure during: May 1940 May 1939 5-yr. av. 
Beef, frozen.... 12,053,000 10,280,000 11,689,000 
Beef put incure. 4,738,000 4,446,000 5,075,000 
Pork, frozen.... 51,414,000 55,927,000 38,943,000 
D.S. pork put ‘ 

in cure....... 42,953,000 37,008,000 34,411,000 
S.P. pork put 

eee 191,679,000 152,673,000 135,187,000 
Lamb and mutton, 

SIOGER:  <66.0000 1,104,000 927,000 635,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 8, 1940, were: 
Week Previous Same 
June 8 week week '39 
Cured meats, lbs.14,073,000 15,072,000 16,094,000 
Fresh meats, Ibs.54,823,000 50,211,000 43,000,000 
Land, Wee ciccess 3,275,000 3,004,000 2,421,000 





Both light and medium butchers cut 





Value 
Pct. Price per 
live per ewt. 
wt. lb. alive 
—— 180-220 Ibs.—— 
Regular HAMS .....cccccscces 14.00 12.5 $1.75 
i ee 9.0 50 
a eee 4.00 10.1 -40 
Loins (blade in).............. 9.80 11.6 1.14 
eS err 11.00 7.7 .85 
NE SR Sere wae - sae 
ER ees 1.00 3.4 .03 
Plates and jowils.......cscecs 200 3.6 .09 
 _ eo, 4.4 .09 
ie ie es SOU, WRaccccctece 12.40 4.6 57 
a, Ses re 1.60 6.4 -10 
IN ssc dlitn.s th siceeamews 3.00 4.4 13 
Feet, tails, neckbones......... 2.00 sai .03 
Offal and miscellaneous....... ane dee .23 
TOTAL YIELD AND 
y Pa Nosh steeeceetoweeun 69.00 5.91 
Cost of hogs per cwt........ 5.18 
Condemnation loss..... .08 
Handling and overhead. 57 
TOTAL COST PER CWT 
EE Ska U halide dow en ona 5.78 
co eS 5.91 
re 13 
ge eee 26 





CUT-OUT RESULTS CONTINUE IN THE BLACK 


week and heavy butchers broke over to the profit side. However, results were 
not so favorable early in the week, but were helped by a decline in hog prices 
on Thursday and some firming up in product values. 


out at about the same profit as last 











Value 
Pet. Price per 
live per ewt. 
wt. Ib, alive 
220-240 Ibs. 

13.80 12.5 $1.73 
5.40 8.8 47 
4.00 9.4 37 
9.60 11.4 1.09 
9.70 7.7 5 
2.00 4.8 .10 
3.00 3.9 12 
3.00 3.6 | 
2.20 4.4 .10 
11.00 4.6 51 
1.50 5.0 .07 
2.80 4.4 12 
2.00 e06 .03 
es 23 
70.00 5.80 

5.22 

03 

49 

5.74 

5.80 

.06 

.14 


Value 

Pet. Price per 
live per ewt. 
wt. Ib. alive 


——240-270 Ibs. 
13.70 12.7 $1.74 
6 46 











5.30 8. ‘ 

4.00 8.9 .36 
9.50 10.9 1.04 
8.00 6.7 54 
4.00 4.5 18 
4.00 4.4 -18 
3.40 3.6 12 
2.00 4.4 .09 
10.30 4.6 49 
1.50 4.0 -06 
2.80 4.4 lt 

2.00 eee 
70.50 5.63 

5.12 

-03 

44 

5.59 

5.63 

04 

10 
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APRIL MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in April, 1940: 


Total Per 
consumption, capita, 
Ibs. Ibs. 
BEEF AND VEAL 
April, 1000... 0000008 467,547,000 3.54 
April, 1089. ......0..00 402,876,000 3.08 
PORK (INC. LARD) 
April, 1940... ......000 640,382,000 4.85 
April, 1980... ...5.0000 488,488,000 3.73 
LAMB AND MUTTON 
April, 1940... .......00. 57,315,000 43 
April, 1989... .c...600- 51,198,000 39 
TOTAL 
April, 1940.......... 1,165,244,000 8.82 
ROO, TEBE. . ccccccceses 942,561,000 7.20 
LARD 
April, 1008. ......0i000+ 100,247,000 -76 
April, 1980. ......c..00- 74.046,000 57 


MEAT IMPORTS AT NEW YORK 


Imports for the period May 29 to June 
5, inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef.............. 80,352 

—Canned roast beef............... 14,868 
Brazil—Canned corned beef................. 4,800 
A Oe aii Wetec ss Kons cae ianegee 6,676 


Canada—Fresh chilled ham.. 
—Fresh frozen ham. 
—Smoked back bacon. 
—Fresh pork tenderloins. 
—Fresh pork trimmings. . 
—Fresh pork shoulders. 
—Fresh pork hams....... 
—Canned hams.......... 
—Fresh chilled calf livers. 
——POFEK GRUBRBOs....cccccces 

Cuba—Fresh frozen beef cuts............... 

—Fresh chilled beef quarters 
—OR GUN CUR ii cctierecceceveecce Ee 
England—Meat paste in tins................ 
Italy—Smoked sausage...... 
—Smoked ham.... 
—Mortadella .... 














210 
19,065 


LARD YIELD AND PRODUCTION 


Average yield of lard (rendered 
weight) per animal during April, 1940, 
was 32.39 lbs., compared with 32.60 lbs. 
in March, 1940, and 31.41 lbs. in April, 
1939. This yield was 14.04 per cent of 
the live weight in April, 1940, 14.08 
per cent in March and 13.54 per cent in 
April, 1939. 

Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection (including leaf) totaled 
116,671,000 Ibs. in April, 1940; 129,- 
467,000 lbs. in March, and 91,858,000 
Ibs. in April, 1939. Five-year average 
for April was 73,964,000 Ibs. 





ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing April, 1940, and their value, were: 


Quantity, 
Ibs. Value 

J ee 159,634 $ 13,755 
ee re 50,015 3,783 
Oleo stearine............ 7,907 482 
Oleomargarine .......... 64,836 5,746 
Cooking fats, not lard... 293,129 25,502 

— Ea ae 18,848,747 1,209,501 
Tallow, edible........... 64,579 3,909 
Tallow, inedible......... 67,141 3,335 
Other fats and greases... 162,404 15,185 
Grease stearine.......... 260,460 17,784 


A 
ecetecccccccs 13,114 
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CHICAGO PROVISION MARKETS 





Provisions and Lard 














CASH PRICES 


Based on actual carlot trading Thursday, 
June 13, 190 


REGULAR HAMS 
Green 
vaercinbibnakade 12% @13 
swaeernee 12% 413 
cncenecaceseastomeehked 12% @13 
pircpepeeianeececnwened 12% @13 
Se SR oc cwewevicdacceas 12% @13 


BOILING HAMS 


5-20 range 
16-22 range 


Short shank %@%c over. 


BELLIES 
(Square cut seedless) 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 


D. 8. BELLIES 
Clear 
6n 
5% 

5% 
5K@r 5% 
5% @5% 
5%@5% 
5% 


OTHER D. 8. MEATS 

Regular plates - 

Clear plates - 

D. Ly oe NG 2G 0 a eaig deka ante ie ale s%est 
8. As btn ced hee cieaeee bo teegetire 3% @4 

| mal square jowls 4% 
Green rough jowls 38% @4 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Loose 
Saturday, June 8.....! 
Monday, June 10. 
Tuesday, June 11. 
Wednesday, June 
Thursday, June 13 
Friday, Sete 88s cece 4.75ax 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.... 
Leaf, kettle rend., tierces, f.0.b 
Neutral, tierces, f.o.b. Chicag 
Shortening, tierces, c.a.f 
Havana, Cuba Lard Price 
Wednesday, June 12, 1940 


FUTURE PRICES 


SATURDAY, JUNE 8, 1940 
Open High Low 

LARD— 
July ....5.40 4 
Sept. ....5.60 j 
ee 7 
Dec. ....5.85 5.82 . 
Jan. a 92 Yen 

Sales: July, 15; Sept., 13; Oct., 1: Dec., 3; total, 
38 sales. 

Open interest: Ye ig Sept., 1,525; Oct., 645; 
Dec., 98; total, 2,857 | 
CLEAR BELLIES— 


July ....5.85 
BOGE. vece sec 


MONDAY, JUNE 10, 1940 


bor ES 
Ree 


7 


BD encrnencren 
ona 
howtos 
CSM EN ONE 


Sales: July, 18; 
total, 70. 


Open interest: July, 572; Sept., 
Dec., 99; total, 2,847 lots. 
CLEAR BELLIES— 


July ....5.75 
Sept. ....6.60 


ept., 25; 


TUESDAY, JUNE 11, 1940 
LARD— 
July 


ree, ° 
Oct. 5 rt 


S 
= 


5.40b 
5.624%ax 
5.724%ax 
Dec, 5.85b 
Jan. — 
Sales: July, 10; Sept., 21; Oct. "8: Dec., 9; total, 
50 sales. 
Open interest: July, 565; Sept., 1,528; Oct., 650; 
Dec., 103; total, 2,851 lots. 
CLEAR BELLIES— 


July ....5.85 
Ws ise eee 


CUA tO en 
ad ah 
mes 
ae 
oe 
: ereee 
PANN 
RS 


Crsn Oro 


S& 


WEDNESDAY, JUNE 12, 1940 


LARD— 
July 
Sept. 
Oct. 
Dec. 
Jan. o< 
Sales 26; Sept., 47; Oct., 25; Dec., 21; 
total, 29 sales. 
Open interest: July, 542; Sept., 1,521; Oct., 667; 
Dec., 112; total, 2,852 lots. 


THURSDAY, JUNE 13, 1940 


a 
os 


grpiprangt 
RASAS 


% 
w 5. 
Sales: July, 16; Sept., 43; Oct., 26; Dec., 16; 
Jan., 3; total, 104 sales. 
Open interest: July, 529; Sept., Oct. 


Dec., 118; Jan., 12; total, 2,832 lot 
CLEAR BELLIES— 


Sept. cee ae 


CLEAR BELLIES— 
— eee 5.85 


LARD AND GREASE EXPORTS 


Exports of greases from New York 
City, week of June 8, totaled 142,000 
Ibs., and oleo oil, 90 tierces. 


HE lard market displayed a firmer 

tone this week, but closed easy, 
and prices held about steady in the car- 
lot and fresh pork markets. 


LARD.—Most of last Friday’s ad- 
vance had been lost by Monday’s close 
on scattered selling, including July 
liquidation; an advance stimulated by 
strength in grains was not held. Lard 
was firm Tuesday on cash house buying 
and professional covering as grains and 
securities advanced; selling was scat- 
tered and credited to longs. 

The futures market had a strong 
opening at midweek on scattered buy- 
ing influenced by strength in hogs and 
grains. Commission house realizing 
later checked the upturn. Prices de- 
clined sharply Thursday as hog prices 
dropped and grains fell to the pegged 
price. Commission house offerings 
figured in the decline, while there was 
some trade buying following announce- 
ment of government purchases, the 
market failed to attract much specula- 
tive interest. Selling was scattered; 
buying by packing interests checked the 
decline. Lard closed Thursday at 7%@ 
10 points under the preceding Friday. 

The New York market was firmer. 
Prime western was quoted at 6.30@ 
6.40c; middle western, 6.20@6.30c; New 
York City in tierces, 54 @5%c, tubs, 
54% @5%¢c; refined continent, 6% @6 ec; 
South America, 64%@6%c; Brazil kegs, 
6% @6%c, and shortening in carlots, 
9c, smaller lots, 9%c. 

CARLOT TRADING.—While there 
was little trade in green regular hams 
this week, sellers were firm in their 
ideas at %@*%4c advance over last Fri- 
day. There was good movement of 
green skinned hams early in the week at 
higher prices; offerings dried up around 
midweek and trading was restricted. 
Prices of green and S.P. skinned hams 
advanced “4 @*%c over last Friday. 
Green picnics were unevenly higher 
with most of the advance in the lights. 
Green and cured square cut seedless 
bellies were steady with light sales at 
the list. 


D. S. clear bellies were steady to 
strong this week with good trade re- 
ported; demand appeared to exceed 
supply at times. There was some trade 
in D.S. fat backs at midweek at the 
market. 

FRESH PORK.—The market was 
rather uneven at Chicago; despite the 
light cutting the supply was ample to 
take care of demand. Pork loins eased 
Ye from last Friday and Bostons were 
weak and \%c lower. Skinned shoulders 
were unchanged at 9%c, but light ribs 
fell %c. Demand for fresh regular pork 
trimmings was slack and the price was 
down ce to 4%e. 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 






Carcass Beef 
Week ended Cor. week, 
June 12, 1940 1939 
per Ib. per lb. 
Prime native steers— 
5 errr 17 @18 17%@18% 
SEN. 6:6 Sinise eodeweee 17 @18 174%@18% 
GED-1GGD  ccccccvcccsoce 17 @18 17 @18 
native steers— 
oe. > Saverersduseee 16% 17 15% @16% 
Ec oie.sterdadu ose 17 15% @16% 
EEE. wiro.s'saececaets is 17 15% @16 
edium steers— 
. 4 reer 15% @16% rte tr 
Ber 15% @1 
GED-BBGD ncccces wcovce 15% @16 idgie 
Heifers, good, 400-600... -15% @16% 15 @16 
Cows, 400-600 ..... 12% @13% 12 @14 
Hind quarters, choice....21 @22 20 @23 
Fore quarters, choice....12%@13 on 
Beef Cuts 
Steer loins, prime........ unquoted unquoted 
Steer loins, No. 1..........---. 30 30 
cee eS eee 7 26 
Steer short loins, prime. pean 3 unquoted 
Steer short loins, No. 1.........4 36 
Steer short loins, i, ae: 33 29 
Steer loin ends, Gaive) peewee = 25 
Steer loin ends, No. 2..........2 24 
SEE a. conbabGtwes wean nw ae 0 20 
Cow short loins...............+. 22 23 
Cow loin ends (hips)........... 19 18 
Steer ribs, prime..... - enqueted unquoted 
oe ee ee 19 21 
OS”) Se 18 19 
GP BE, THO. Bocce cwcivcccocces 14 13 
oS ee 13 12 
Steer rounds, prime. . unquoted unquoted 
Steer rounds, No. 1............ 18 17 
Steer rounds, No. 2............ 17% 17 
Steer chucks, prime. . unquoted unquoted 
Steer chucks, No. 1............ 12% 13 
Steer chucks, No. 2............ 12% 12 
GOP TOURES cccccccccccsccccene 15 15 
CEL o.a:beeeaec 6040 0ee ews 11% 11% 
OS a eee 8 10% 
RE ME caecivevedoacees 7 8% 
Min cnsesetceearee 138 16% 
i Ce GU wcccuesececesee 7 7% 
OS fe 6 8 
PN OEE cccwesccserereccees 8% 9 
PE EEE cesacscncesesuveses 7 8 
Strip loins, No. 1 bnis.......... 55 50 
es 40 45 
Sirloin butts, No. 1............ 28 29 
Sirloin butts, No. 2............ 22 23 
Beef tenderloins, No. 1......... 65 58 
Beef tenderloins, No. 2......... 60 50 
RS 15 16 
ree 21 21 
ree 16 17% 
Hanging tenderloins ........... 15 17 
Insides, green 6@8 lIbs........ 17% 19 
Outsides, green, 5@6 Ibs....... 16% 18 
Knuckles, green, 5@6 Ibs...... 16% 19 
Beef Products 
BED ccvcececccccesescnscecee 6 6 
CE cigne:k < 66emenosigebanse-ewe 10 
EE a eee 18 
— Ne Perens 14 17 
DE best iethcsecaveveensis 7 7 
SOE SHINE, BORER. cc ccceccccees 10 10 
5 Ses 11% 11% 
NN dhid a adaees besisedteleet 20 20 
aren 9 11 
Veal 
Cholee CRFCASS... 2... ccccccces 16 15 @16 
EE 15 14 @15 
IN 6.6.5 0600. tin. be ogee ea 20 19 @20 
 veknccacdaceseeuwede 12 12 @13 
| ee 10 10 
Veal Products 
DMD vncacnccedeceewewes 8 9 
ED .0:0:6.440.54 br emeonne 35 34 
DEE oteccs<seeseurwsrcnl 51 45 
Lamb 
RS oo. vctbexawmesane 23 22 
MN PE, wwe csacceceseve 21 20 
Choice saddles 2 


oes a 00.0 gs aces ¥-ecety 32 . 32 
Lamb tongues.......... ....... 17 17 
Lamb kidneys.................. 15 21 
‘ . Mutton 

INS, i saca.aceia-gre's-0 a:evercealioa 6 5 
IG 5.55 nin, ceccce-ale ore-essiecdvn 9 ve 
EMNTY GOOGIES. .. 2... cece 8 6% 
Light saddles Rack svete tentnath ae 12 10 

EE D6 oo wniaecie'e's ace wide 4 
I 5 0 iieiccecurb's xe ; 6” 
BN BODE ons. c ccc ce cee : 12 
Mutton loins ........ . 8 
Mutton stew ..... 5 
Sheep tongues .. 13% 
Sheep heads, each. ll 
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Fresh Pork and rut wanna 


Pork loins, 8-10 Ibs. av......... 17 
TPE, sancrenececee wows eccess % 12 
Skinned a See 10 13 
cl ee 2 28 
eG eotnceuics sine ae cee 7% 10 
TE Btirabhewes ie «ad Cede 6 7 
BT WE riba n'e-00:0:¢:00s seed 11% 14 
Boneless butts, cellar 
fer rer 14 18 
I asad heidsesbhis-00 0 oa Se ee- ce 10 
. EER a RT peep 4 10 
os x:5-saronenaesacowh ae 1% 
Slip bones. 11 
11 
4 
10 
10 
9 
4 
5 
6% 
6% 
WHOLESALE SMOKED MEATS 
Fancy regular aaa, 14@16 lbs., 
parchment paper..........sseseeeeees 16% @17% 
Fancy skinned coos, 14@16 lbs., 
EE I dn Ko nemeenesceeene es 18 @19 


Standard me. hams, 14@16 Ibs., plain..17 @16% 


Picnics, 4@8 Ibs., shert shank, plain...13 14 
Picnics 8 Ibs., aes shank, plain. ae 12 
Fancy hoale. 6@8 Ibs., plain...........16 @17 
Standard bacon, eas. hg jr plain peceameed 12%@13\% 
No. f —, — 

Insides, PP co.00 nee eteesceeangn 36 @37 

Outsides, 5@9 ibe, Ne GAChiebawts<enwe 34 @35 

Knuckles, SE Ms a tccamhaceainquceaenee 383%, @34% 

hams, choice, skin on, ee 27 
Cooked hams, choice, skinless, fatted..... re | 
Cooked picnics, skin on, =: ceesee cocvecee 
Cooked picnics, skinned, fatted............... 23 
VINEGAR PIOKLED mentee ™ 

Pork feet, 200-lb. bbl......... sevevecrecoes 
Lamb tongue, short = 200- ore oS: 00 
Regular tripe, 200-Ib. Dbl.........cccccccees 17.25 
Honeycomb tripe, 200-Ib bbl.............+. . 22.25 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 


BARRELED PORK AND BEEF 
es 4 fat —_ pork: 


EE bins este cksetoukeoumakeu . -$11.50 

EM cnc cccecvestsreveneveeresun 11.00 

8 RES SRE ee Spree - 10.75 
Clear plate perk, Se IN ais s eecnnes 12. 
BY MEE .0:5.05'9:0-4.6:6'66:09464:6060005 00 seen ele 12.00n 
Brisket pork I SEES RIE I Oe ee ee 17.00n 
aT ee 15. 
ee NE Ws 0:0: s 0'n'nss.0:0- ce beceseoeveess 16.00 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings................ 4%@ 5 
Special lean pork trimmings 85%....... 914@10 
Extra lean pork trimmings 95%........ 14% @15 
Pork cheek meat (trimmed)............ 9 @ 9% 
NO a0 se-enstcceeredsciweese ves 148 5 
EE MI iciod 6 <.5:50-Swie eisee bia Ms 0.60 06% 4% 5 
Native boneless bull meat (heavy)...... 14% @15 
SE, SD wncwenciewehesaeweouusae 138% @13% 
Ey Catnrenakcw ies t-eteanck want 12 ) aod 
OE CE, oo 556K od0c0 cdewewevesaves 104% @10% 
Beef cheeks (trimmed)................. 8 
Dressed canners 350 Ibs. and up......... 10% @10% 
Dressed canner cows, 400-450-Ib......... 11 @11\% 
Dr. bologna bulls 600 Ibs. and up....... 114%@11% 
Pork tongues, canner trim, fresh....... 5% 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton..............55- 21 
Country style sausage, fresh in” eee: 16% 
Country style sausage, fresh in bulk......... 14% 
Country style GRUEGRTS, GUOROE. .ccccccccccece 20% 
Frankfurters, in sheep casings................ 22% 
Frankfurters, in hog casings................. 21 
Skinless frankfurters ............ececeeseeees ria 
Bologna in beef bungs, choice................ 16 
Bologna in beef middles, choice.............. 17 
Liver sausage in beef rounds.................. 14% 
Liver sausage in hog bungs................... 16% 
Smoked liver sausage in hog bungs........... 21 
RES ere 14 
New England luncheon specialty.............. 21 
Minced wy specialty, choice........... 18% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs................ 385 
Thuringer ..... Stee vasssedeareccececesccesens 19 
PEE -cedtedéqnbtcercetseesesveasentonronn 27 
EE atuccachebusduienseushesce chewed 27 
i. le MN ee en aredioyebebicade 31 
we salami, choice in hog eee “Pat ee 

C. salami, — COIN so 4 6: 0.000:0 0s es neuive 17% 






| AE, choice in hog middles.. . .380 
Genoa style salami, choice. . . 86 
PINES nieces cestesss%s 27 
Mortadella, new conditio’ 18% 
Capicola ..... 87 
Ttalian style h 28 
CO eee eee 40% 


CURING MATERIALS 


Cwt. 
Nitrite of soda ( agg 4 w hey stock). 
In 425-lb. bbis., delivered..............-. $ 8.75 
Saltpeter, less than on | eaet 
Dbl. refined granulated........... ccccccee FEO 
Small crystals ............0000- eccccccces 8.00 
Medium crystals ........ Gabesecksesecccee GiaE 
LAPHO CEIGRIS 0 ccccccccccccccces cocccecee OOD 
Dbl. rfd. gran. nitrate of soda............ 2.90 
Salt, per ton, in minimum car of 80, 000° ibs. 
only, f.o.b. Chicago, per ton: 
oe ORR re ree 7.20 
Medium, dried ......... wienegees desnsésces 10.20 
MOE cecccccccccescvccee eeescsecccccecce - 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans........ 2.70 
Standard gran., f.o.b. refiners (2%)...... 4.50 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%..........-.+5 4.10 
Dextrose, in car lots, per cwt. (Cotton)..... 3.64 
se  - seer: Sepbpecsdseenese 3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manulinevatene of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.............. .16 
Domestic rounds, 140 pack.............. .82 
Export rounds, DN neva cadates .40 
Export rounds, Ais, sccm in sw aeee’ .24 
Export rounds, narrow.................. .88 
iy, EF ee j 
SO, UG S06o es, ccccciniees ee ccesien ses .04 
ty. Wr I acth it So: cinie-cneae quinaaek oo 12 
IE re Seren -08 
Middles, een -45 
Middles, select, wide, 2@2% in..... eS 
Middles, select, extra, 2% in. & up..... 15 
Dried bladders 
12-15 in. wade, 5:5) carememereeneulee teri 1.00 
1. 3, ff - GSE eae Toa d 
By: I lo 60.50 :0.050:910.6- 000 kcieee el J 
ae. &, ere -26 
Pork casings: 
BIAETOW, BOP OD FES... ccscccsccccsccccs 1.90 
Narrow, special, = BO Dee hie vind 1,85 
Medium, EE See a ere 1.30 
RW os ais ann cman mechs aie sat 1.3 
.. SS f Saar 1.10 
Extra wide, per 100 yds.. .............. 
I ena. 6 asa 0.0 40:4 10 41010500 18 
Large prime bungs...................... .18 
Medium prime bungs................... .07 
Samal Prime BARTS. «0.2.00 sescccccccecs .04 
Sy ME nd dda bbe in ac ccccnsenese 14 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
— Ground. 
1 


24 





Ground 

hate ~ for Saus. 
I I 550k 6-05 4005 008 ens seen 30 
Celery seed, French..............0+0+ 3 36 
eer errr 19 24 


Coriander Morocco natural No. 1...... 6% 8% 
Mustard seed fancy yellow........... 21 

err 15 
= BONE cdeccccscccsccdesad 30 


oun 4 ‘taney IS, 4.5-«:0-0::0-s:c'e.gseintd 39 45 
| ree 34 40 


(Continued on page 26.) 




















PURE VINEGARS 


















































MARKET PRICES 
New York 





City Dressed 
Ghetee, eetive, HOGG ics cccccecsccesccis 17%@19 
GeeaeR, MHGITR, THING. cose ceciccccccecsne 18 @19 
Native, common to fair................. 16 @l7 
Western Dressed Beef 
Native steers, 600@800 lIbs............. 18 19 
Native choice yearlings, 440@600 lbs...17 18 
Good to choice heifers...............4++ 16 17 
Good to choice CoWB...........eeeeeeees 14 5 
Common to fair cow8..........seeee00: 13 4 
PO CUD BU ccccccccsccceesecss 13 14 
BEEF CUTS 
City 
@24 
21 22 
19 20 










. 1 hinds and ribg..... 21 @24 
No. 2 hinds and ribs..... 18 @19 19 @21 
No. 1 rounds............. @lji @i7j 
ee, Se @16 16 
We. BS roumGs....ccccccece 15 15 
No. 1 chucks............. 15 15 

eebicereecees @13 13 
oity Greneed. BORNTREB. cc ccccccccceccece 18% @14% 
Rolls, reg. 4@6 Ibe. av............+.. 7.18 @20 
Rolls, Sy SE EE, Dec ccsetcvescoseet 23 25 
Tenderloins, 4@6 Ibs. av............... 50 60 
Tenderloins, 5@6 Ibs. av.............+. 50 60 
GROSEERP GREW cccccccccccccceccecccccs 16 18 


worenemnedd vam. 






ES - ncccucckecdpeeaeieddubeonsinesase 15%@16% 
Medium ........ -- 144%@15% 
GO. caneceneconasunanetianevececes 13%,@14% 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good............. 22% @2 









Genuine spring lambs, good to medium. .22 q 
Genuine spring lambs, medium.......... 21 M22 
io RO EE eae - 
Winter lambs, good and medium........ 19 @20 
Winter lambs, medium.................. 18 @i19 
SL SNL to dte.g: 66 wna 0e-cce ee due doe 9 @ll 
SIN te wikia Ghie ran bode dineaen 8 @g 
DRESSED HOGS 

Hogs, good and choice (110-140 Ibs.) 

eer ee ee GE Oe nec dceceeeeees $ 8.50@ 9.00 
Pigs. small lots (60-110 Ibs 

head on; leaf fat in...............+. 10.00@ 11.00 


FRESH PORK CUTS 


Pork loins, fresh, Western 10@12 Ibs...13%4,@14 


Shoulders, Western, 10@12 Ibs. av...... 10%@11% 
Butts, regular, Western................. 12% @13% 
Hams, Western, fresh, 10@12 Ibs. av...15%@16 


Picnics, Western, fresh, 6@8 Ibs. av....10%@11 

Pork trimmings, extra lean............ 16%@17 

Pork trimmings, regular, 50% lean...... 6 @7 

RE Re ye ere 84@ 9% 
COOKED HAMS 

Cooked hams, choice, skin on, fatted........... B5c 

Cooked hams, choice, skinless, fatted.......... 87¢ 


SMOKED MEATS 
8@10 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
16@18 Ibs. 


18 @19 
18 @19 
17%@18 
19% @2014 
19 @20 
--18%@19 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 








Skinned hams, 18@20 Ibs. 18 @19 
De, Ge BN Docc ccccceccccceesvese 14 @15 
ee, CE OO. nc cccacaccoceced 138% @14% 
City pickled bellies, 8@12 Ibs. av....... 14 @15 
Bacon, boneless, Western............... 16 @17 
SQ Se. . re re 15%@ 16 
Rollettes, 8@10 Ibs. av................. 17 @18 
ec acnden ee enaedeeen 22 @23 
Oe Se Sa ccesscuccenccvsensss 23 @24 
FANCY MEATS 
Fresh steer tongues untrimmed....... 16c a pound 
Fresh steer tongues, 1. c. trimmed....28¢ a pound 
ES OEE. cc sancccvaecaceecwees 30c¢ a pound 
NEE, WEEE checccccecccocecsens 70c a pair 
PE SED eweenqccoseseneceecesuns 12e a pound 
Mutton kidneys .. 4c each 
Livers, beef ..... 29¢ a pound 
rr 16¢ a pound 
Beef hanging tender 30c a pound 
CORD TED cccccccccvcvcocs 12c a pair 
BUTCHERS’ FAT 

i TU 55654 s0000680s6rCsC es 5e <8 $ .75 per ewt. 
ME £60 c6edenrersesetes bones 1.25 per ewt. 
SE EY 6i obad oe cclene beea ceuieeds 2.25 per ewt. 
SE SE. cwuncascdnesbnee canes 1.75 per ewt 


GREEN CALFSKINS 
5-9 9%- 12% rt -14 14-18 18 un 
3 3.50 


Prime No. 1 veals.. 17 2.5 .05 

Prime No. 2 veals...15 530 370 2.75 3.10 
Buttermilk ‘No. 1....12 2.00 2.50 32.55 : 
Buttermilk No. 2....11 1.85 2.35 2.40 oat 
Branded gruby...... 7 -7% 1.10 1.15 1.85 
WEEE Geek cuvdécuc 7 7% 1.10 1.15 1.35 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on June 12, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice’: 
I each deo Oey na eke $16.00@17.00 


sae Uae Ree 16.00@ 17.00 
etna tt 16.00@17.00 
onree 16.00@ 17.00 


500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 





STEER, Good’: 
400-500 Ibs .. 15.00@16.00 
500-600 Ibs. . 15.00@16.00 
600-700 Ibs. 15.00@16.00 
PE UE waresetveienseesadens 15.00@ 16.00 
STEER, Commercial’: 
CM, evevenee biicaddacces 14.00@15.00 
SE 50in oon a amaceree nee s 14.00@15.00 
STEER, Utility’: 
ee ye er sya 13.50@14.00 
COW (all weights) : 
Commercial .......... cae re 13.00@ 14.00 
RE EE ee 12.00@13.00 
CEE wens ac cbs eccetcevacatduee 11.00@12.00 
SE ahes teens Scewwieeke ceuws 10.25@11.00 





Fresh Veal and Calf: 
VEAL (all weights)?: 


SE ee es Se ee 15.00@ 16.00 
ncaa band > 6 bcs a0. 0: <6 wore eee ae 13.50@15.00 
RIE 2. a-op gath Righg Walesa ele 12.00@ 13.50 
NE, OS Sn ae dt adnan e-em ne 11.00@12.00 





CALF (all weights): 
Choice 
Ce tiieeuy pen anne 
Medium 
Common 

Fresh Lamb and Mutton: 


SPRING LAMB (all weights): 


RSS Eee ot eee eee 21.00@23.00 

a NR dia ava load adie,» tereree aaa ie 19.00@ 21.00 

BD. 44. o v0.00 0-6y Ce taeeen eens 17.00@ 19.00 

CE Staccabeetedaenenn eee ss 15.00@17.00 
LAMB, Choice: 

38 Ibs. down 


39-45 Ibs. 
46-55 Ibs. 


LAMB, Good: 





Sf ae bio h . adn hnese 
ET ES ewerern'nds- ses eemanaines 17.00@18.00 
EE. ond, oie aergemernyee wee 16.00@ 17.00 


LAMB, Medium: 
All weights 


LAMB, Common: 
All weights: 


MUTTON (Ewe), 


waieeees 15,00@16.00 


tudes 14.00@15.00 


70 Ibs. down: 


ME Seca cc benisaieeseeweeswn ta 8.00@ 9.00 
IN oo aia ann dase wae 7.00@ 8.00 
SER \ 9G aa: cinwd Waa re cca mung wae 5.50@ 7.00 
Fresh Pork Cuts: 
LOINS: 
MIRE fio ads Segtivnlemeauens 12.00@13.00 
EN 5 eb inie-¢.0'ewibieed see aae ate 12.00@ 13.00 


Pale bedeceeseeWeenntene 11.50@ 12.00 
rere Te - «e+» 10.50@11.00 


SHOULDERS, Skinned, N. Y. Style: 


DO Be cavaveccesneusceaseasee 9.50@ 10.00 
PICNICS: 

ey ee ee ee 
BUTTS, Boston Style: 

B B BR cecvcvecvcccccscccccesce 10.50@11.50 
SPARE RIBS: 

TiaRE Geeete oc cccccccccccccecee 7.00@ 8.00 
TRIMMINGS: 

PD osc ckccactcveevscoswaves 4.50@ 5.00 

‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
Chicago. 










BOSTON NEW YORK PHILA, 
ceeeeeeee.  $16,50@17.50 = $17.50@ 18.50 
$16.00@17.00 16.50@17.50 —-:17.00@ 18.50 
16.00@ 17.00 16.50@ 17.50 17.00@ 18.00 









15.50@16.50 16.00@ 17.00 
15.00@1 15.50@16.50 16.00@17.00 
15.00@16.00 15.50@16.50 16.00@ 17.00 







Tee e TT 14.50@15.50 15. 
14.50@15.00 14.50@15.50 15 

















14.00@ 14.50 
13.00@ 14.00 


13.00@ 14.00 
12.00@ 13.00 





13.50@ 14.00 
12.50@ 13.50 













14.00@ 16.00 
13.00@ 14.00 
12.00@ 13.00 13. 3.004 
11.00@12.00 


16.00@17.00 
14.00@ 16.00 
12.50@14.00 
11.50@12.50 





14.00 






















21.00@ 23.00 
20.00@ 22.00 
18.00@ 20.00 
16.00@18.00 


21.00@ 23.00 22.00 -00 
20.00@ 22.00 21.00@22.00 
18.00@ 20.00 18.00@21.00 
16.00@18.00 16.00@ 18.00 










17.50@18.50 
16.50@17.50 


18.00@20.00 
17.00@ 18.00 


19.00@ 20.00 
18.00@ 19.00 







15.00@16.50 15.00@17.00 16.00@18.00 






14.00@ 15.50 14.00@ 15.00 15.00@ 16.00 









9.00@ 10.00 8.50@ 9.50 .cccccedan 
8.00@ 9.00 7.508 B.50 2 ecvwcccalll 
6.50@ 8,00 C.50@ T.00 cccsccdenn 








13.50@14.50 
13.50@14.50 
12.50@ 13.50 
12.00@ 13.00 


14.50@ 15.00 12.50@ 13.50 
14.50@ 15.00 12.50@13.50 
14.00@ 14.50 12.00@12.50 








10.50@11.00 























2Skin on’? at New York and 












FLASHES ON SUPPLIERS 


PRESERVALINE MFG. CO.—Daniel 
Kohn recently celebrated his fiftieth an- 
niversary with the Preservaline Manu- 
facturing Co., Brooklyn, N. Y. Mr. 
Kohn, who is secretary and treasurer of 
the firm, started as an office boy in 
1890. Mr. M. Calm, president of the 
firm, presented Mr. Kohn with a suit- 
able token of appreciation in recogni- 
tion of his contribution to the growth 
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of the comany. He was also honored by 
employes of the firm. 


PACIFIC LUMBER CO.—Marvin L. 
Fergestad has been apointed direct fac- 
tory representative for Palco Wool In- 
sulation for Iowa, Nebraska, Missouri, 
Kansas and Illinois, according to Edrie 
E. Brown, manager of the Palco Wool 
division of the Pacific Lumber Co., San 
Francisco. Mr. Fergestad will make his 
headquarters in Des Moines, Ia. 
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Steadier Tallow and Grease 


Tone Develops; Trade Light 


Improvement in lard and other mar- 
kets a factor in firmer trend—Offer- 
ings moderate; some producers in- 
clined to look on—By-products range 


from steady to lower. 


TALLOW—lIn a moderate trade, the 
tallow market at New York displayed 
a slightly steadier tone this week, 
traceable largely to the improvement 
in lard and other competing oils. Buy- 
ers showed more inclination to take 
hold of tallow supplies, but producers 
were offering moderately, and in some 
cases were inclined to look on pending 
developments. While tallow sold at the 
4e level in Boston, Philadelphia, and 
New England, at no time did export 
tallow at New York get below the 4%c 
level, established the previous week. 
Sales at New York were estimated at 
500,000 lbs. during the week. Soapers 
paid 4%c on Wednesday, fairly well 
cleaning up the local make. A sharp 
rise in olive oil foots at New York fol- 
lowing the entry of Italy into the war 
had some influence. Olive oil foots in 
tanks rose from 7%c to 8%c; in drums, 
the product was 9c asked in small lots. 


At New York edible was quoted at 
4%4¢ nominal; extra, 4%c delivered, and 
special, 4c nominal. 

Supported by increased relief buying 
of lard, with indications of further pur- 
chases in the near future, the Chicago 
tallow market was fairly steady this 
week, with Thursday’s prices at about 
the same level as those prevailing a 
week earlier. Dull and easy early in the 
week, the market gained strength Tues- 
day and Wednesday on lighter offerings, 
but was left somewhat confused Thurs- 
day by a later decline in lard. Prime 
tallow was reported sold at 4%c, Chi- 
cago, prompt, at midweek. Sellers were 
asking 44% @4%c, but demand was lack- 
ing. On Tuesday, there was some buyer 
interest in the market for June-July 
prime tallow basis 4c, Cincinnati. Tank 
sold same day at 4c, Chicago, prompt. 
Thursday’s quotations at Chicago: 


ee ee eke 4 @t% 
4 errr ee 4 @4\% 
IND «> 5.3.5 nore soiy-ueve Sowa 4 whe ees 4 @4% 
UN INI Soc n's:c<- 0:4 ve ae-era'9 5:0 6% 6-9: -0/0 pr 
NINE. (.5.50/¢- i020 « cig cee nae wo 3% 


STEARINE.—Demand was quiet but 
the market was firmer at New York, as 
a result of stiffer offerings from the 
West. Stearine was quoted at 6c asked, 
nearly %c better on the week. 

At Chicago, the market was quiet 


and barely steady. Prime was quoted 
at 5@5%c. 


OLEO OILS.—Interest was small and 
routine but the market was steady at 
New York. Extra was quoted at 6%@ 
6%e; prime, 6%@6%c, and lower 
grades, 644 @6 4c. 
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At Chicago, the market was quiet 
and steady. Prime was quoted at 7c. 

GREASE OIL.—The market was 
quiet but steady at New York. No. 1 
was quoted at 75gc; No. 2, 7%4c; extra, 
8%c; extra No. 1, 8c; winter strained, 
8%c; prime burning, 9c, and prime in- 
edible, 8%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%e; 
extra, 7%c; extra No. 1, 7%c; extra 
winter strained, 8c; special No. 1, 7%c; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was 7c. 


(See page 30 for later markets.) 


NEATSFOOT OIL.—The market was 
steady but dull at New York. Cold 
test was quoted at 16%c; extra, 8c; 
No. 1, 7%c; prime, 8%c, and pure, 
12%4c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7%c; 
No. 1, 7%c; prime, 8c, and pure, 11%c. 

GREASES.—Only a moderate turn- 
over at steady prices was traceable at 
New York this week, with yellow and 
house passing at 3%c, or unchanged 
from the previous week. Producers, 
however, were offering less freely, 
owing to the better tone in some com- 
peting commodities; but consumers of 
greases were slow in coming up in 
their ideas. Export demand for greases 
remained inactive, but some small 
clearances continue, New York export- 
ing 142,000 lbs. during the week ended 
June 8. 

At New York, choice white was 
quoted at 4%c nominal; yellow and 
house, 3%c, and brown, 3%c. 


The Chicago grease market held 
about steady this week on moderate 
trading, picking up strength in sym- 
pathy with the advances in lard and 
easing as lard weakened. Demand for 
nearby material has been very slack. 
There was some buyer interest early 
in week for white grease at 3%c, Cin- 
cinnati, for June-July delivery, and a 
bid of 4c, Cincinnati, was reported. 
Further sales of white grease were re- 
ported later in week at 4c, Chicago, im- 
mediate. Yellow grease sold around 3% 
@3'%c, Chicago, during week. Quota- 
tions on Thursday at Chicago: 


Choice white grease... .........cceee0225 3R@4S 

BAT NS hh a hca-soe ssn cashes cebae cues 35g 

REE ee ane ae ee pe 3% 

Weta are, WO C0. ik ib ecekeesiccear 3% 

Yellow grease, 16-30 £.6.8.:..0.00ccccvecceces 3% 

BPOWH GTORKG. 6 ccc ccccsivsiccevececes Oem 
BELLY TRIMMINGS 


Why is it so important to check belly 
trimmings? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
pork plant handbook. 





BY-PRODUCTS MARKETS 


Chicago, June 13, 1940 

Generally easier trend in by-products. 

Markets remain largely of a nominal 

nature. Cracklings holding up well at 
about last week’s prices. 


Blood 


Scattered sales of blood reported in 
range shown. Market quiet. 


Unit 
Ammonia 
OIE nc eaascadtosevewnuntesenunaoe $2.00@2.10 


Digester Feed Tankage Materials 


Digester feed tankage quoted nomi- 
nally lower than last week. Liquid stick 
nominal at $1.25. 


Unground, 11 to 12% ammonia.......... $2.00@2.15 
Unground, 6 to 10%, choice quality..... 2.25@2.30 
RE Ws 6 hz faces eskus hee vernnseve 1.25 


Packinghouse Feeds 


Packinghouse feeds dropped lower 
on slack demand. Prices given are as 
of Friday, June 14. 


Carlots, 
Per ton 
GO% Cigester tamRASS....o. 0c cccvcccdeccenst $40.00 
50% meat and bone scraps..............+.-- 40.00 
od ne, EER Perr ree 
Special steam bone-meal..................-- 42.50 


Bone Meals (Fertilizer Grades) 
Slightly easier trend in bone meals. 


Per ton 
eee $30.00@32.00 
Steam, ground, 2 & 26................ 30.00@32.00 


Fertilizer Materials 


Fertilizer materials nominally lower. 


Per ton 
High grade tankage, ground 
10@11% ammonia............. $ 2.00 & 10¢ 
Bone tankage, unground, per ton. 18.00 
ee rte 2.25@ 2.35 


Dry Rendered Tankage 


Cracklings holding about firm at last 
week’s levels. Scattered sales reported 
at these levels. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)....... $ 50 

above 48% protein (high test)...... 45 
Soft pressed pork, ac. grease and 

RR eee 30.00 
Soft pressed beef, ac. grease and 

ie | RSE Ee pai a eee 27.50@30.00 


Gelatine and Glue Stocks 
Market quiet and about steady. 


Per ton 
CORE CIES bio ciewriveciciannedade $ 20.00 
IG, IN 6 50h keke be ce anne ween 18.00 
Cattle jaws, skulls and knuckles..... 35.00 
Ee ee ee 13.00@14.00 


Pig skin scraps and trim, per Ib. Le.l. 3%@ 4 


Bones and Hoofs 
No changes reported in this market. 


Per ton 
Rownl chins, BOAT 6ocs ss c.00 esse scene $45.00@50.00 
ere 45.00@47.50 
eg, ee ee re 45.00 @47.50 
a eran dep ebave na 0% 40.00@42.50 
Blades, buttocks, shoulders & thighs... 40.00@42.50 
po ae re eee ee 55.00 
Hoofs, house run, unassorted......... 25.00 
tes ee re 22.50@25.00 


Animal Hair 


Animal hair market quiet; prices un- 
changed. 


Winter coil dried, per ton........... $30.00@ 35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib........... 6%@ Tc 
Winter processed, gray, lb........... 5%@ 6e 
Summer processed, gray, Ib.......... 3 3c 


CACCIS SWING. 6c ccc csiccsscccccwss 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per - basis ex- 
Se eee eer $28. ou 

Blood, dried, 16% per unit 

Unground fish scrap, — 11%% ammonia, 

16% B. P. L., fish factory 3.50 

Fish ‘meal, torcign, mem 
B. P a ee 
June shipment 

Fish scrap, acidulated, 7% ammonia, 

A. P. A. f.o.b. fish factories.......... 2. 

Soda nitrate, per net ton: bulk, ex-vessel 
Atlantic and ae MN otal acces ave soca 27.00 
in 200-Ib. bag 
in 100-lb. bag > 

Fertilizer tankage, 
10% B. P. L. buik 25 & 10¢ 

— tankage, unground, 10-12% aininonia 

% B. P. L. bulk 25 & 10¢ 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 
Bone meal, 
per ton, c.i.f 
Superphosphate, 
ton, 16% flat 


ammonia, 


bulk, 


Dry Rendered Tankage 
50/559 protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, June 11, 1940 
Cracklings sold at 47%c f.0.b. New 
York and at outside points and South 
American Cracklings sold at between 
50c and 52%c c.if. Blood was offered 
at $2.35 f.o.b. New York and South 
American was reported offered at $2.40 
c.i.f. for June, July shipment. 


Very little trading was reported in 
tankage and material was offered 
around $2.25 and 10c f.o.b. shipping 
points. New price schedules are ex- 
pected soon on Nitrate of Soda and 
Sulhate of Ammonia. 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during April 
is reported as follows by the U. S. De- 
partment of Commerce. 


IMPORTS 
Sheep, lamb 
and goat, 
Ibs. 


Other, 
Ibs. 
France ; 
United Kingdom ee ese 
Canada 223,718 
Mexico 660 3,000 
Argentina 288.458 
15,287 
9,031 
215 
Uruguay 103,567 
British 
China 
a. 


19,162 


Australia 

New Zealand 

Union of So. 4 

Egypt 

Algeria 

Morocco —_ 

Others 4123 
662,861 

$200, 9 50 $45,266 


EXPORTS 


Hog, 
Ibs. 


Value 


Reef, 
Ibs. 


Other, 
Ibs. 

Belgium 

Italy 

Switzerland 

United Kingdom.... 

Canada 

Cuba 


Un. of 8S. 
Mozambique 
Others 


$115,543 


Page 28 


Oil Futures Rise on Hopes 
Of Bigger Domestic Demand 


Good May consumption report and 
prospect of further curtailment in oil 
imports construed bullishly—Domes- 
tic improvement expected—Olive oil 
jumps—Corn oil advances. 


tures market at New York in- 

creased this week and the price 
trend was upward as a result of heavier 
than expected domestic May consump- 
tion, the possibility of enlarged do- 
mestic demand and the administration’s 
announced intention of supplying the 
allies with all material aid possible. 

The market was up approximately 40 
points from the season’s lows. New buy- 
ing and covering came into the market 
in volume, but refiners were selling 
December and January on the extreme 
rise, supposedly hedging against July 
purchases recently made around and 
under the 6c level. 

Advancing olive oil prices and further 
tightness in freight space, with Italian 
ships off the sea, increased the belief 
that there would be further diminution 
in oil imports. 

The United States imported 63,000,- 
000 lbs. of olive oil from the Mediter- 
ranean countries in 1939; about half 
this oil came from Italy. Cuba and 
other Latin American countries have 
also used considerable quantities of 
olive oil in the past. 

May consumption of cottonseed oil 
totaled 293,705 bbls., exceeding all ex- 
pectations, compared with 257,924 bbls. 
in April and 251,004 bbls. in May, 1939. 
Consumption for the 10 months this sea- 
son totaled 2,872,965 bbls. against 2,- 
558,241 bbls. last season. 

COCONUT OIL.—The market was 
quiet and about steady. At New York, 
bulk oil was quoted at 2%c; the Pacific 
coast market was called 2%4c. 

CORN OIL.—Business passed at 
554c, New York, or %c better than 
the previous week. Some improvement 
in consumer inquiries, lighter offerings 
and a better tone in competing oils, 
were responsible for the rise. 

SOYBEAN OIL.—Old crop soy bean 
oil sold at 45gc and 4%c in a fair way at 


ey in the cottonseed oil fu- 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val-_ 
ley points, prompt 

White deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., 
points 

Soybean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers’ tanks, f.o.b. coast... 

Refined coconut, bbls., f.o.b. Chicago 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
White ‘‘nut’’ type 


"Bae ab™% 
6%a 6% 


f.o.b. consuming 


24 @2% 
8 @8Yy 


New York, and business was reported 
to have passed in new crop oil in a 
modest way at 444c. Soybeans were at 
minimum price levels throughout the 
week, but these minimums were to be 
removed on June 14. 


PALM OIL.—The shipping situation 
is the prime factor in this market. At 
New York, Sumatra oil was reported 
around 2c and Nigre was purely nom- 
inal at 24% @2%e. 


Prices stiff. 
ened %c or more following Italy’s en- 
trance into the war. At New York, 
tanks were quoted at 8%c or higher, 
and drums at 9c. 


PEANUT OIL.—This market was 
called 6c nominal at New York. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5%c bid; Texas 5c nominal at 
common points; and Dallas, 5%c nom- 
inal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JUNE 7, 1940 
—Range— 
High Low 


—Closing— 
Bid Asked 
nom 

610 
nom 
trad 

618 
nom 


622 


Sales 
608 
6i4 


611 
617 
619 616 
621 618 
23 620 
Sales 79 contracts. 
SATURDAY, 


JUNE 10, 1940 


605 
608 
611 
614 


610 «610 
614 
616 616 
ans ina 616 
620 618 
ose “on 620 

Sales 22 contracts. 

MONDAY, JUNE 11, 1940 

595 

591 

595 

608 

610 


615 

615 

615 

613 
Sales 108 contracts. 


TUESDAY, JUNE 12, 1940 


June 
July 


Sales 153 contracts. 
WEDNESDAY, JUNE 12, 
624 
627 
631 
633 
637 


626 
635 
636 
638 
640 

Sales 290 contracts. 

THURSDAY, JUNE 13, 1940 
612 602 595 
631 605 605 
633 606 608 
635 610 610 
627 611 611 
Sales 118 contracts. 

(See page 30 for later markets) 
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HIDES AND SKINS 





eer 


Light trade in packer market at 4c 

advance — following fair movement 

earlier at steady prices—Calf and kip- 
skins sell steady. 


Chicago 


PACKER HIDES.—There was a fair 
movement in the packer hide market 
early this week at steady prices for all 
cow descriptions, with native steers 
moving at the %c decline established 
late last week. Following the sharp up- 
turn in the futures market at mid-week, 
the %c loss was recovered on heavy 
native and branded steers and heavy 
native cows sold %c higher; steady 
prices were declined for light cows and 
\%e premium obtained on a car from a 
light average point. Bulls sold steady. 
Total reported movement so far is a 
little over 65,000 hides. 

Hide futures sagged lower early in 
the week but advanced around 80 points 
at mid-week, in sympathy with the 
security markets; later, most of the ad- 
vance was lost and the market is 7@15 
points over last Friday at present. Some 
packers, after the early movement in 
the spot market, declined further busi- 
ness at the advanced prices; however, 
interest on the part of buyers cooled 
a bit on the later decline of the futures 
market. 

A total of 7,600 May-June and 3,500 
May native steers sold early at 9%c, 
also 2,000 Apr.-May at 9%c, and 4,000 
Aprils at 9%c; the Association sold 
950 May-June at 9%c; late this week 
1,000 May-June native steers sold at 
10c. One lot of 1,000 May-June extreme 
light native steers sold early at 11%c, 
and 1,800 Jan. to May moved later also 
at 11%c; current take-off probably 
worth 11%c. 

Trade in branded steers has not been 
very broad recently. Sales of 5,500 
May-June butt branded steers were re- 
ported at 10c; two lots totalling 5,200 
May Colorados sold at 9%c. Heavy 
Texas steers are nominal at 10c, light 
Texas steers around 9%c; extreme 
light Texas steers nominal at 10%c for 
current take-off, with last sale at 
10%e. 


A total of 3,000 May-June heavy 
native cows sold early at 9%c, and 
2,100 same dating moved later at 10c. 
Early sales of light native cows in- 
cluded 2,150 May-June St. Pauls at 
10%c; 4,000 May-June Chicago and 10,- 
000 May northerns at 10%c; Associa- 
tion sold 1,000 Junes also at 10%e; 
2,000 June River point light cows sold 
at 10%c, and 1,000 June light average 
Kansas City cows brought 11c; north- 
ern light native cows were salable 
late this week at 10%c. A total of 
2,100 May-June and 5,000 May branded 
cows sold at 9%c, with 2,000 Aprils at 
9%c; later, 10c was said to be avail- 
able for current take-off. 


A packer sold 900 Apr. to June native 
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bulls at 8c, steady; the Association sold 
800 May-June bulls basis 8c for natives 
and 7c for brands. 


An Iowa packer sold 5,800 Mar.-Apr. 
native cows at 10%c for the lights and 
9%c for heavy cows. 

Heavy withdrawals continue from 
Exchange warehouses since the recent 
broad movement of re-sale hides. With- 
drawals for first eleven days of June 
total 106,037 hides, as against 10,416 for 
same period in May. Warehouse stocks 
are down to 866,393 hides, against 954,- 
419 a month ago. 

Total federal inspected cattle slaugh- 
ter during May was 795,807 head, 
against 773,770 in April and 813,624 in 
May 1939; calf slaughter was 500,849 in 
May, compared with 479,823 in April 
and 509,007 in May 1939. 

LATER.—Hide future advanced 23@ 
25 points. Association sold car June 
light native cows at 11lc; packers not 
offering any more this week. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are salable at 9c, selected, Chgo. 
freight basis, or f.o.b. points east of 
here, and a few sales have been re- 
ported this basis for stock around 
48-lb. avge. However, bids of 9c have 
been declined on other lots running 49- 
50 Ib. avge., with 9%c asked. Good 
light average hides around 44-lb. would 
probably bring 9%c, if available. 


PACIFIC COAST.—A sale of ap- 
proximately 2,000 Vernon packer May 
hides was reported in the Coast market 
mid-week at 8c for steers and 8%c for 
cows, flat, f.o.b. Los Angeles; this is 
the first trade which has come to light 
during the past month. Most of May 
and good part of Apr. hides still unsold. 


FOREIGN WET SALTED HIDES.— 
The South American market was quiet 
again this week. English buyers cleaned 
up the market into making packs two 
weeks ago, paying 70 pesos or equiva- 
lent to 10%c, c.if. New York, for stand- 
ard heavy steers, and 64 pesos or 9%c 
for reject steers. Late last week, 2,000 
frigorifico extremes, 1114-18 kilos, sold 
equal to 111%¢c, and 2,000 frigorifico 
type extremes, 10-20 kilos, sold at 10%c. 


COUNTRY HIDES.—tTrading contin- 
ues difficult in the country market and 
very little action is reported. Holders 
are not willing to take the prices ob- 
tainable for tanner selections, as their 
holdings were acquired at higher levels 
and it is difficult to buy all-weights at 
parity prices to replace them. Inquiry 
is confined entirely to light stock and 
heavy hides are slow to move. Un- 
trimmed all-weights are quoted 7@7%c, 
flat, equal to 7%@8c, selected, del’d 
Chgo. Heavy steers and cows are dull 
and nominal at 6%@6%c. Trimmed 
buff weights quoted 8% @8 %c, selected. 
Buyers will pay 10%c, selected, for 
good trimmed extremes; while this is 
called top, offerings are reported limited 






at llc. Bulls quoted 5@5%c nom. 
Glues listed 6@6%c, flat. All-weight 
branded hides 6% @7c, flat, trimmed. 

CALFSKINS.—One packer sold 4,000 
May northern heavy calfskins mid-week 
at steady price of 24c, and another car 
same description late last week at same 
figure. May River point heavies last 
sold at 23c, and lights under 9% lb. 
at 19c. The market in general is sold 
up except for one small May production, 
and light calf are reported to be show- 
ing more firmness recently with a better 
inquiry than for heavies. 

A car of Chicago city %o Ib. calf sold 
at 17c, or %c up, and this figure was 
later bid; the sale of a car 1%; lb. late 
last week at 20%c was disclosed early 
this week, and a bid of 21c was reported 
around mid-week. An outside small 
packer sold 1,300 calfskins running 11% 
lb. avge. at 22c. Straight countries 
quoted 13%@14'%c flat. Chicago city 
light calf and deacons last sold at $1.20. 


KIPSKINS.—One packer late this 
week sold 2,000 May northern native 
kipskins at steady price of 20c; south- 
erns last sold at 19¢c. Over-weights last 
sold at 19c for northerns and 18c for 
southerns, and branded kips at 17c. 
Aside from a few northerns and one 
small May production, market is well 
sold up to end of May. 

Chicago city kipskins are quoted 
nominally 174%4@18c, pending some 
trading to establish values; limited 
offerings have been held at 19c. Straight 
countries quoted 13@13%c flat. 

Packers have not yet disposed of 
their May regular slunks, which have 
been offered in some directions at $1.00. 


HORSEHIDES.—With trade com- 
paratively light in horsehides, there is 
still some variation in quotations and 
market is not very sharply defined. 
Good city renderers, with manes and 
tails, are reported moving in a range 
of $4.75@5.00, selected, f.o.b. nearby 
shipping points, while others quote 
$4.90@5.15. Ordinary trimmed render- 
ers range $4.50@4.75, some quoting up 
to $5.00, del’d Chgo. Mixed city and 
country lots $4.10@4.35, Chgo. 


SHEEPSKINS.—Dry pelts firmer and 
quoted 15@16c per lb., del’d Chgo. Mar- 
ket called steady to firmer on packer 
shearlings; killers have been keeping 
well sold up and No. 1’s quoted $1.25@ 
1.30; bids of 80c being declined in one 
direction for No. 2’s, and 42%c bid for 
No. 3’s. Another house quotes $1.25, 75c 
and 40c last paid for the three grades 
and sold up with nothing to offer. 
Pickled skins have been easy, on a lack 
of active buying interest; sales are re- 
ported to have been made quietly 
around $5.00 for California lambs and 
buyers talking this figure as their top 
ideas for the good quality June lambs, 
which usually bring a premium. Spring 
lamb pelts quoted around $1.40@1.45 
per cwt. live weight basis for natives, 
and $1.60@1.65 per cwt. for western 
lambs. 


New York 


PACKER HIDES.—tTrading in the 
New York market was confined to the 





sale by one packer of balance of April, 
all May and early June native steers at 
9%c; bids of 10c were later available 
and declined for natives in other direc- 
tions. Butt brands are nominal around 
10c, Colorados 91%4c. Other packers hold 
part of April and all May forward pro- 
duction of steers. 

CALFSKINS.—The calfskin market 
appears fully steady on the light end, 
with heavies easier. Collectors last sold 
4-5’s at $1.15; 5,000 collector 5-7’s sold 
at $1.35, steady; also 5,000 of the 7-9’s 
at $2.10 and $2.15; 9-12’s nominal 
around $3.20@3.25. Packers sold 10,- 
000 of the 7-9’s at $2.45, and 12,000 of 
the 9-12’s at $3.55, or 25c down from 
last sale; 3,000 packer 1%7 veal kips 
moved at $4.40. 


FERTILIZER GROUP CONVENES 


The function of the fertilizer industry 
as part of an adequate preparedness 
program was one of the topics discussed 
at the sixteenth annual convention of 
the National Fertilizer Association, held 
at White Sulphur Springs, W. Va., on 
June 3 to 5. An address on this subject 
was presented by John E. Sanford, 
president of the association and presi- 
dent of the Armour Fertilizer Works, 
Atlanta, Ga. 

Other topics covered at the convention 
were developments in plant food prog- 
ress, problems of business and govern- 
ment, farm research, progress made by 
science since the World War, problems 
involved in the raising of farm incomes 
and pointers on the successful selling of 
fertilizers. 


TALLOW FUTURE TRADING 


Mon., June 10.—Close: 
4.00 n; no sales. 

Tues., June 11.—Close: 
4.00 n; no sales. 

Wed., June 12.—Close: 
4.00 n; no sales. 

Thurs., June 13.—Close: June and 
July 4.05 n; Sept. 4.05@4.14; Oct. 4.15 
@4.45. 

Friday, June 14.—Close: 
July 4; Aug., 4.05n; Sept., 
sales. 


All options 
All options 


All options 


June and 
4.10n; no 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 14, 1940: To 
the United Kingdom, 71,186 quarters; 
to the Continent, 42,271 quarters. A 
week ago, to the United Kingdom, 
36,279 quarters, and to the Continent, 
14,333 quarters. 


CHICAGO HIDE FUTURES 


Futures inactive, no open interest. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard showed improvement Friday on 
reports of government and British pur- 
chases after breaking 30 points on 
Thursday. 


Cottonseed Oil 


Cotton oil was irregular with slight 
selling pressure; modest buying led to 
recovery. Cash trade was moderate. 
Southeast and Valley crude, 5%c Ilb.; 
Texas, 5c nominal. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.12@6.16; Sept. 6.25@6.26; Oct. 
6.26@6.28; Dec. 6.30@6.31; Jan. 6.31@ 
6.33; 124 lots; closing steady. 


Tallow 


New York extra tallow was quoted 
at 4c Ib. 


Stearine 
Stearine was quoted 6c lb. 


Friday's Lard Markets 


New York, June 7, 1940.—Prices are 
for export. Lard, prime western, 6.25@ 
6.35, middle western, 6.20@6.30c; city, 
5%c; refined continent, 6%@6%Xc. 
South American, 6%@6%c;_ Brazil 
kegs, 642@6%c; shortening, 9c. 


FIGURING SMOKED 
MEAT COSTS 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, oper- 
ating costs, overhead, supplies, 
etc.? 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you money. 

THE NATIONAL PROVISIONER has 
made a reprint of its information 
on “Figuring Smoked Meat 
Costs.” It may be had by sub- 
scribers by filling out and sending 
in the following coupon, accom- 
panied by a 10c stamp. 





The National Provisioner, 
407 So. Dearborn St., Chicago, IIl. 


Please send me eae on 
Smoked Meat Costs. 


“Figuring 


(Enclosed find 10c in stamps.) 











CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 14, 1940, with com- 
parisons: 


PACKER HIDES 


Week ended Prev. 
June 14 week 


@10 @10 
@10n 


Cor. week, 
1939 


Hvy. nat. strs. 
—". ae 


Ex- “light Tex. 
7a 10% Sine 
Brnd’d cows. 
Hvy. nat. cows $i0 
Lt. nat. cows.10¥%@11 
Nat. bulls.. 8 
Brnd’d bulls. . 7 
Calfskins .... @: 19 
Kips, nat 
Kips, ov-wt. 
Kips, brnd’ d. 
Slunks, reg. @1.00ax 
Slunks, hris. .50 @5in 50 @ 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
9%@10 
@9 


Nat. all-wts... 9 
Branded 


@9% 9 $ 3* 


Brnd’d bulls.. 
Calfskins oe 
Kips 


Slunks, hris. .40 @45n 40 @45in 
COUNTRY HIDES 

- 64@ 6% 6%@ 7n 
64@ 6 6%@ 7n 


8% 8%4@ 8% 
Extremes ... "10% @10% 10%@10% 
Bulls 5 5 n 
Calfskins .... 12% @13% 
Kipskins 1 213% 12 @13 
Horsehides ...4.10@5.15 4.00@5.10 


SHEEPSKINS 


Pkr. shearlgs..1.25@1.30 @1.20 
Dry pelts..... 15 @16 14% @1in 


Hvy. steers.. 


15 @16 


NEW YORK HIDE FUTURES 


Saturday, June 8.—Close: June 9.58 
n; Sept. 9.75@9.80; Dec. 9.95@10.00; 
Mar. 10.17 n; June (1941) 10.39 n; 9 
lots; 12@17 lower. 

Monday, June 10.—Close: June 9.53 
n; Sept. 9.68@9.70; Dec. 9.93; Mar. 
10.15 n; June (1941) 10.37 n; 146 lots; 
2@7 lower. 

Tuesday, June 11.—Close: June 9.92 
n; Sept. 10.02; Dec. 10.23 b; Mar. 10.47 
n; June (1941) 10.70 n; 133 lots; 30@ 
39 higher. 

Wednesday, June 12.—Close: June 
10.35 n; Sept. 10.40@10.45; Dec. 10.62; 
Mar. 10.85 n; June (1941) 11.07 n; 247 
lots; 37@43 higher. 

Thursday, June 13.—Close: June 9.85 
n; Sept. 9.95@9.60; Dec. 10.23; Mar. 
10.45 n; June (1941) 10.67 n; 197 lots; 
lower 39@50. 

Friday, June 7.—Close: June 10.15n 
Sept. 10.25; Dec. 10.50; Mar. 10.70 n; 
June (1941) 10.90n; 236 lots 23 to 35 
higher. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended June 14 totaled 63, 
780 lbs. of bacon. 
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MAGAZINE BOOSTS LIVER 


Emphasizing the health qualities of 
liver, the July issue of McCall’s maga- 
zine in a full-page illustrated feature 
urges its 3,000,000 reader- families to 
serve fresh liver for at least one meal 
every week. 

The article points out that liver pro- 
vides a blood-building substance found 
nowhere else in common foods. Fresh 
liver is one of the best sources of all 
the vitamins, except C and D, and con- 
tains an abundance of iron which makes 
it an excellent meat for anemic people. 
The article concludes that liver, for at 
least one meal every week, is a health- 
guarding prescription for normal per- 
sons. For those inclined to anemia, the 
frequency of serving should be increased 
to two or three times weekly for effec- 
tive results. 

The magazine article also gives its 
readers three recipes employing liver 
which can be prepared easily and eco- 
nomically by housewives. It also men- 
tions the use of bacon in preparing 
tasty liver dishes. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during April, 1940, both 
by quantity and value, are reported by 
the U. S. Department of Commerce as 
follows: 





IMPORTS 
Ibs. 

Cattle hides, dry 747,320 
wet. 8,320,515 
Kipskins, ary. 42,096 
DRivevcccccavdceer 175,137 
Calfskins, “ary Coe eee ceceerins 110,520 
Diane owtelete sen ei 295,444 

Sheep and — skins, 
dry and green & wooled... 332,491 851,166 
pickled, fleshers, skivers.. .1,256,780 3,152,945 
Sheep and lamb slats, dry... 424,802 929,137 
Buffalo hides, dry and wet... 14,100 174,473 

Pieces Value 


Horse, colt and ass skins, 
= 


pis A PK ne ah snare 1,303°542 90/852 

Goat oa kid skins, dry. 3,531,485 1,446,112 

ee 75,000 41,838 

Kangaroo and wallaby....... 77,025 41,396 

Deer and elk skins........... 74,993 64,800 

res 75,099 46,333 

OS ee 34,380 3,338 

eee 131,353 1,774 

Sealskins (not fur).......... 297 81 

Other hides and skins........ 92,935 94,599 
EXPORTS 

Pieces Ibs. Value 
Cattle hides........... 31,377 1,918,972 $219,447 


ee 55,048 449,252 119,489 
RRS 534 12,100 2,367 
Goat and sheep skins..155,589 ...... 65,339 
Other hides and skins. ...... 293,056 32,833 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 8, 1940, were 3,064-, 
000 lbs.; previous week 3,381,000 Ibs.; 
same week last year, 4,391,000 lbs.; Jan. 
1 to date, 121,256,000 Ibs.; same period 
last year 112,528,000 lbs. 


Shipments of hides from Chicago for 
week ended June 8, 1940, were 7,388,- 
000 lbs.; previous week 5,559,000 Ibs.; 
Same week last year 4,288,000 lbs.; Jan. 
1 to date, 111,308,000 lbs.; for the same 
period during 1939 the total was 104,- 
023,000 Ibs. 
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| Finer Product FASTER with the 
— ROTO-CUT! 


The ROTO-CUT Meat Processor 
cuts, mixes, and emulsifies in a single 
operation! The ROTO-CUT speeds 
up production of improved product 
and delivers new savings to the 
packer. It fits any processing method 

. cuts fine emulsions or coarse 
products ... makes every variety of 
sausage in from 30 seconds to 5 
minutes per batch! The ROTO-CUT 
employs the “draw cut’’ method of 
cutting meat. Blades are drawn 
through the meat evenly, cleanly and 
without pressure, thus retaining nat- 
ural oils and juices. Cooler cutting 
means improved quality. Remember, 
for increased yield and perfect satis- 
faction, it’s the new GLOBE ROTO- 






























































30 SATISFIED USERS FROM BOSTON TO 
SAN FRANCISCO (Names on Request) CUT! Write! 


THE GLOBE gx, COMPANY 


Packing House and * Factory Equipment 











ny, the 4040 S. PRINCETON AVE., CHICAGO, ILLINOIS 
INDUSTRY 
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ANNOUNCE THAT FEARN MAN 
REAL QUICK....MEANS A LOT 
TO US, THE BOSS SAYS ! 









Fearn salesmen mean more business for you. 
Your individual problems are also theirs. The 
products they offer are important, yes, but not 
more important than their helpful service. Next 
time he calls..." see that Fearn man right away.” 


Fearn Lahoratories. Ine. 


Manufacturing-Specialists to the Meat Packing Industry 


701-707 N WESTERN AVE 
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HOG PRICE TRENDS ANALYZED 


Heavy hog marketings, record do- 
mestic production of food fats and oils, 
and weaker consumer demand for pork 
than for other meats, are listed as the 
chief factors responsible for the rela- 
tively low level of hog prices in the 
past six months, in a recent issue of 
The Agricultural Situation of the U. S. 
Bureau of Agricultural Economics. 

While hog prices have registered 
sharp ups and downs over a period of 
years, it is pointed out that there have 
been few upward trends during the 
past two or three years. In August, 
1937, hogs sold on the Chicago market 
at $12 per ecwt., but in March, 1940, 
the price had fallen to about $5. 

Three large corn crops in a row 
brought a rapid rise in hog production 
from the low level prevailing after the 
droughts of 1934 and 1936. Hog mar- 
ketings did not increase greatly during 
1937-38; yet in that year hog prices 
continued to fall because of a decline 
in consumer demand for hog products. 

In 1938-39, consumer demand for 
pork and lard improved, but the possible 
favorable effect on hog prices was offset 
by a marked increase in hog marketings. 
Average price of hogs at Chicago from 
October, 1939, through March, 1940, 
was $5.60 compared with $7.55 in the 
corresponding period of 1938-39. Prices 
fell despite improved consumer demand, 
stimulated by larger workers’ income; 
listing of pork and lard as surplus com- 


HAM AND BACON PROMOTION 


Continuing the aggressive advertising 
campaign which has characterized its 
fiftieth anniversary merchandising ef- 
forts, Cudahy Packing Co. is supporting 
sales of Puritan bacon and Puritan 
Tender ham with vigorous consumer 
advertising brimming with ideas and 
leaning heavily on seasonal tie-ins. 

Current bacon advertising by Cudahy 
suggests use of Puritan bacon as “the 
way to a man’s heart,” featuring a 
platter of spaghetti with bits of bacon 
in the sauce and whole strips laid across 
for added taste and nourishment. Sug- 
gesting combination displays of Puritan 
Tender hams and fresh peaches to bring 
out the idea that flavor of the ham is 
“in the juice,” Cudahy recommends the 
product as a perfect dish for July 4 
meals. 


STEAKS FOR FAMOUS FATHERS 


Some of the continent’s most famous 
fathers are to be honored by the Insti- 
tute of American Meat Packers on 
Father’s Day, June 16, with gifts of 
3-in. steaks, the Institute reports. Spe- 
cially aged for the occasion, the steaks 
will be delivered by plane, arriving at 
the peak of tenderness and flavor. 

The steaks will be accompanied by 
a suggested Father’s Day menu includ- 
ing celery and olives, broiled steak, 








FSCC Asks for Lard and 
Pork Processing Offers 


Offers to process and package prime 
steam and refined lard and fresh frozen 
pork products were requested by the 
Federal Surplus Commodities Corpora- 
tion on June 8. Product to be processed 
will be that purchased by the FSCC 
under its telegraphic buying announce- 
ment made last week. 

Offers to process pork products were 
received by the FSCC up to June 12, 
for acceptance on or before June 29. 
Offers were submitted on the basis of 
delivery of the pork to offerers during 
the period beginning June 24 and end- 
ing November 30. 

Processing to be done by offerers 
includes the refining, chilling and pack- 
aging of prime steam lard and the pack- 
aging of refined lard, as well as the 
S. P. curing, cutting, smoking and pack- 
aging of regular hams, skinned hams, 
picnics and bellies. Lard is to be pro- 
cessed under the terms of FSC 1476 
and pork products under FSC 1477. 


Processors are restricted to a 6 per 
cent shrink in the preparation of pork 
meats and 1 per cent in the case of lard. 
Pork and lard containers are to bear 
the FSCC surplus commodity legend 
and no advertising matter. 


UNAUTHORIZED BUYING 











modities under the stamp plan; and in- French fried onion rings (for which AGENTS “a 
crease in pork and lard exports during pure lard is recommended), baked po- , = 
the first six months after the outbreak tatoes, combination vegetable salad, Because of numerous complaints re- 7 
of the European war. coffee and apple pie with cheese. ceived regarding activities of un- 
authorized individuals in the Detroit 
eines area and other sections, representing 
PER 100 J themselves as affiliated with either the 
veunes an erm British or French purchasing commis- 
9 sion, the Anglo-French Purchasing 
Board has issued a notice reiterating 
6 the established policy of both commis- 
sions to conduct negotiations only with 
3 principals and not with intermediaries. 
MILLIONS “All representatives of the British 
a— Inspected hog slaughter Purchasing Commission and the French 
Purchasing Commission are supplied 
4 = es with credentials which they are willing 
and able to produce upon request,” 
2 S stated the notice. “In the event that 
19-menth moving average there is any doubt regarding the 
authenticity of the credentials pre- u 
° sented, . .. manufacturers or others = 
PERCENT 3 ; ; urged to make inquiry immediately 0 = 
'? story vp on the Anglo-French Purchasing Board, 15 € 
100 Broad st., New York City.” 
80 
os LARD OUTPUT—CONSUMPTION 
Lard production, apparent disappear- 
40 ance and exports for the October-April 
period, with comparisons and storage 
1929 1930 1931 1932 1933 1934 1935 1936 1937 1938 1939 1940 stocks on May 1, as reported by the 
* ADJUSTED FOR SEASONAL VARIATION U. S. Bureau of Foreign and Domestic 
Commerce, follow: 
FACTORS IN LOW HOG PRICES 1940 1939 
iS. ° 
Chart by the U. Ss. Bureau of Agricultural Economics shows the “ups and downs” of hog ar OTS 30) ...962,956,000 707,913,000 
prices compared with fluctuations in income of industrial workers and the 12-month mov- vw _ S. apparent disappearance ame 
ing average of inspected hog slaughter from 1929 to early 1940. There appears to be a y ge tt 30). . .619,063,000 519,358,000 
distinct relationship between income of industrial workers and hog prices, as well as between | (Oct. ‘1 to April 30)...156,338,000 148,969,000 
hog marketings and prices. CEMA Dennen ns. ..266,352,000 129,533,000 . & 
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Righ # ~ QUALITY 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 














THE FRENCH 
HORIZONTAL 
COOKER 





For all 
rendering 
requirements 
Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 




















The difference between CAHN STOCKINETTES and other 
makes lies in their profit potentiality. Sales speed-up when 


h, hoaber= 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


products are dressed up! 









There BS a Difference! 
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SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 

tists are constantly at workin Stange’s 

three completely equipped laborato-° 
ries developing new and improved 

methods for curing, coloring and 

seasoning. This is only one of the 

factors that guarantee profits for you 

by using Stange Products. 


Was. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 


Wester Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
industries, Ltd., 24 Hayter St., Toronto, Ont. 


















Cut Summer Ice Costs. 
with VILTER PAKICE 


Your big summer Ice Bill — cut it away down with PAKICE! 
You can make Vilter Paklce in “~y quantity you need, from 
1% ton to 36 tons daily capacity . 
as 50% of your present Ice Costs. 
You will find the Vilter PAKICE Story mighty interesting 
and highly profitable. 
Send for it today 


The VILTER MFG. COMPANY ‘ 


2118 South First Street 
Milwaukee, Wisconsin 
OFFICES IN PRINCIPAL CITIES 


THE DIAMOND HOG 


REQUIRES LESS H. P. 


gen 
\—f 


. And at a cost as low 


















for REDUCING 
EDIBLE MEATS - FATS - SCRAP 
EATS - BON | 
HEADS - OFFAL - CARCASS 
TANKAGE - VISCE 
TO UNIFORM FINENESS 
CUTS COSTS OF 


REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


SAVES 
Meore POWER-STEAM-LABOR-TIME 
Used in Packing - Sausage- Margarine - Glue 

Fertilizer - Soap - Dog Food Plants 
CAPACITY PER H.P. & 


nhrempection s Soe eee Ibs. per 
hr. Write for bulletins and prices 
DIAMOND IRON WORKS |! 


MINNEAPOLIS, MINNESOTA, l 
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British Meat in Wartime 


(Continued from page 13.) 


not free to buy pork from any butcher 
except the one with whom they were 
registered for rationing. 

Some customers adopted the practice 
of turning over their meat coupons to 
the general butchers and using them at 
will. These are among the factors which 
have discouraged pork consumption un- 
der the rationing plan. The pork ration 
has varied in accordance with conditions. 
After standing at 8 oz. per week per 
person for some time, it was tempor- 
arily abandoned and later set at 4 oz. 
per week, where it is now reported to be. 

The temporary removal of pork from 
rationing illustrated the flexibility of 
the government’s meat control system. 
The removal, it is reported, was effected 
in order to reduce the proportion of 
heavy pigs on the home market. 


Consumers Switch to Pork 


With the aid of the press, consumers 
were advised to switch over to pork, 
with the result that 2,300,000 lbs. of 
pork was distributed over Greater Lon- 
don alone in a period of one week. At 
the same time, general butchers re- 
ceived 14 per cent more “butcher’s 
meat” than during the previous week. 

In April, the ministry of food issued 
an order permitting the manufacture 
and sale of bacon containing borax, 
which had previously been prohibited 
except for re-export purposes or for use 


as ships’ stores. Under the new order, 
the manufacture of such bacon can be 
carried out only under the authority 
of a license from the ministry. Impor- 
tation of bacon containing borax by 
private individuals or firms is forbidden. 


There has recently been considerable 
comment in the British trade press re- 
garding new meat handling difficulties 
to be expected with the advent of warm 
weather, particularly with reference to 
the transportation of meats to retail 
establishments from the government 
distribution centers. Dealers have been 
advised to take special care in insuring 
the cleanliness of the vans, trucks and 
other vehicles used in transporting 
product and to fight meat deterioration 
in every possible way. 

“While it has been decided that the 
very brief period which meat will spend 
in the local depots will not necessitate 
those establishments being provided 
with any form of temperature control 
in their chambers,” recently stated a 
British meat publication, “the ministry 
(of food) must be aware that the han- 
dling in and out from the depots will 
impose a strain on the decay-resisting 
properties of the meat that will be reg- 
istered in the waste percentage as the 
weeks advance.” 


Dealers Have New Problems 


Meat handling under government con- 
trol has presented the butcher with a 
number of new problems, many of them 
incident to the use of the ration coupons. 





TERIA AE eee wt 


2 a 


SSFP pe ss De AN eee: 


i 


INDUSTRIAL CHEMICAL SA 


230 Park Avenue 


CHICAGO 
35 FE. Wacker Drive 
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You can get higher prices for your tallows 
and greases by using NUCHAR Activated Car- 
bon in the rendering and refining kettles. Many 
packers have raised the grade of their lard, 
tallow and greases so that they sell for % to 
% cents per pound more by using small amounts 
of NUCHAR regularly. 
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Customers are registered with certain 
meat dealers, buying their rationed 
meat purchases with coupons detached 
from their ration books. 

In some stores, cashiers have worked 
up alphabetically arranged customer 
files, entering after each name the ful] 
amount of meat to which the family is 
entitled. Amounts purchased are en. 
tered in ruled columns and a running 
balance kept to show how much more 
may be purchased during the week 
without exceeding the value quota. Up. 
on expiration of their coupon books, 
customers are free to register with a 
different butcher if they wish. 


System Control Room 


The ministry of food, in Great West- 
minster House, London, is the nerve 
center of the entire meat control sys- 
tem. Here is located a chart room show- 
ing the methods of food control, food 
transport, food education and emer. 
gency control of food stores. The food 
control chart illustrates how the local 
offices are organized and even shows 
the time of day when the divisional 
food offices establish contact with Lon- 
don to report on local food conditions, 


The emergency control chart consists 
of a map showing the nation’s food 
storage areas. Tracings of road, rail 
and other communications may be su- 
perimposed on this map in order to 
facilitate transfer of food from one 
area to another. Great Britain’s rela- 
tively limited refrigerated storage fa- 
cilities are a hindrance in keeping large 
amounts of meat on hand; as a result, 
much of the available supply has to be 
consumed without delay. 


ARGENTINE MEATS FOR BRITAIN 


Conclusion of a contract under which 
Argentina will supply Great Britain 
with 18,750 tons of canned meats over a 
period of three months was reported 
recently by the Argentine Information 
Bureau on the basis of information 
cabled from Buenos Aires. According 
to reports, shipments of meats under 
the new contract are to begin this 
month and be completed in August. 


It was also reported this week that 
Uruguay had sold 10,000 long tons of 
corned beef to Great Britain. This 
amount, with the Argentine purchase, 
is equal to 4,730,000 cases of 12-oz. tins, 
24 tins to the case, or about 85,120,000 
Ibs. The United Kingdom’s annual im- 
ports of corned beef are approximately 
80,000,000 Ibs. Thus the Southern 
hemisphere sales are equal to more 
than a year’s supply. 


CHAIN STORE SALES 


First National Stores, Inc. reported 
a net profit for the fiscal year ended 
March 30 of $2,739,074 or $3.34 a share, 
contrasted with $2,774,366 or $3.38 4 
share a year ago. Store sales amoun' 
to $131,041,175 compared with $124, 
222,955, a gain of 5.59 per cent over 
the same period of 1939. 


The National Provisioner—June 15, 1940 











| 


\ 


=a fC & FF”? @» KK” WW 











Vest- 
nerve 
sys- 
how- 
food 
>mer- 
food 
local 
hows 
sional 
Lon- 
tions. 
nsists 
food 
, Tail 
e Ssu- 
er to 
1 one 
rela- 
e fa- 
large 
esult, 
to be 


TAIN 


which 
ritain 
ver a 
orted 
1ation 
ration 
rding 
under 
this 
st. 
: that 
ms of 
This 
chase, 
. tins, 
20,000 
al im- 
nately 
ithern 
more 


norted 
ended 
share, 
3.38 a 
yunted 
$124,- 
, over 














THE C-D KUTMORE KNIFE 


Patented 








2C-D¢ 


SUPERIOR PLATES and KNIVES 


Registered Trade Mark 


cost less to use! 
The C-D- SUPERIOR plates 


are made of special wear re- 
sisting steel alloy, guaranteed 
to outwear two plates of any 
other make. They can be had 
in any style or size desired, to 
fit any machine in existence. 
They are equipped with a pat- 
ented lock nut reversible bush- 
ing guaranteed never to come 
loose. Our plates can be had 
in angle holes, straight holes, or 
tapered holes, from zsinch holes 
to 214 inch round holes. Special 
plates made to order. 


We can supply the C.D. O.K. 
style knives, the C.D. Cut More 
knives, and the B. & K. knives. 
All of these have changeable 
blades. The C. D. TRIUMPH 
knife with all four blades in one 
unit, and solid tool steel knives 
of all descriptions. 


Write to us for full particulars. 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckman 
2021 GRACE ST., CHICAGO, ILL. 
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Lard Standards Proposed 


(Continued from page 9.) 


Secretary Wallace explained that the 
purpose of Department officials is to 
increase protection to consumers under 
the Meat Inspection Act by establishing 
standards of uniformity and wholesome- 
ness for products sold under the name 
of lard. 

At present products produced under 
federal inspection can be sold as lard 
so long as they are edible and nonin- 
jurious. Although many processors al- 
ready use raw materials which would 
meet the standard of the proposed 
definition, the Secretary pointed out, 
some use materials which sometimes 
result in a product of less desirable 
taste and keeping qualities. 

About two thirds of the total pro- 
duction of lard from all hog slaughter 
is produced under federal inspection. 
Ten to 12 per cent of the total is pro- 
duced commercially in non-federally in- 
spected establishments. The remainder 
is rendered on farms, and little of it 
enters commerce. Department officials 
estimate that about 15 per cent of the 
federally inspected products now sold 
as lard would not qualify as lard under 
the proposed definitions. 

The meat industry has also been 
working toward the development of 
lard standards through the Institute 
of American Meat Packers. Producers 
have urged the establishment of such 
standards through their organizations. 


NEW EMPLOYE PUBLICATION 


Packed into the 14 pages of the June 
edition of “Keener News,” new employe 
publication of Kuhner Packing Co., 
Fort Wayne, Ind., is a wealth of ma- 
terial of interest to the company’s 650 
employes. Produced by mimeograph 
process, the publication is of letterhead 
size and carries a number of illustra- 
tions by staff members. 

The June edition features a list of 
employes whose period of service with 
the company extends from 15 to 20 
years and more. Plant personals, edi- 
torials, poetry, baseball team news and 
miscellaneous humor make up the bulk 
of the content. The front page carries 
“in memoriam” sketches of G. C. 
Kuhner and Robert Kuhner. 


SAFEWAY PORK SALES RISE 


Illustrating what can be accomplished 
by an effective sales campaign, Safeway 
Stores, Inc., recently announced a gain 
of 98 per cent in pork products sales as 
the result of the National Economy Pork 
Sale drive held in their district stores 
during February and March. 

In addition to pork products, the firm 
reports an 81 per cent increase in lard 
sales. More than 14,000,000 lbs. of pork 
products other than lard, and nearly 
2,000,000 Ibs. of lard were sold by Safe- 
way units during the campaign. 
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HPevi-Lirt 
HOISTS 


are favorites in 
slaughter houses 
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Simple push-button control gives 
operator one free hand to manipu- 
late carcass. 


With slight side pressure, carcass 
is shifted along the I-beam. 


No waste of power — hoist motor 
runs only when loads are lifted 
or lowered. 


Flexible— more hoists can be 
added as needed without re- 
arranging system. 


Safe —transformer reduces vol- 
tage at push-button to 110 volts, 
AC. 


Oil-tight hoist enclosure meets 
sanitary requirements. 


o0o0 080 


* P&H hoist engineers are familiar with 
handling problems throughout the 
meat packing industry. They can show 
you how to cut corners — save money 
with more efficient methods. Ask one 
to call. Or write for bulletin H-17. 


General Offices: 4573 W. National Ave., 
Milwaukee, Wis. 
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PAINT FOR DAMP SURFACES 


Damp-Tex, a new oil paint for pro- 
tecting and beautifying wet surfaces 
where many ordinary paints and en- 
amels will not adhere, is of much in- 
terest to packers, engineers and master 
mechanics because of its potentialities 
in the solution of a troublesome pack- 
inghouse maintenance problem. 

This paint may be applied on damp 
surfaces, it is claimed, without first 
dehumidifying walls, woodwork or 
equipment. The paint is reported to 
penetrate the pores of the surface, force 
out the moisture and dry to a tough, 
waterproof film. 

Other claims made for this product 
are: 

1.—It contains no turpentine and will 
not impart a foreign odor or flavor to 
food. 

2.—It resists corrosion and will not 
crack, blister, check or peel. 

3.—One coat covers. One gallon will 
cover 450 sq. ft. of wood or metal sur- 
faces and 350 sq. ft. of cement, brick 
or other porous material. 

4.—The paint dries dust-free in one 
hour and may be handled in four. 

5.—It dries hard. 

6.—It resists corrosive gases. 


7.—Film stays tough and elastic after 
344 years exposure. 

8.—This paint can be washed repeat- 
edly with soap and water. It is manu- 
factured by the Steelcote Mfg. Co., St. 
Louis, Mo. 


NEW INSULATION 


Discontinuing the sale of its Sealpad 
insulation, the Dry-Zero Corp., Chicago, 
Ill., has announced that on request it 
will cover its new product, Dry-Zero 
Bound-Batt, with the same weight of 
paper formerly used on the Sealpad. 
Bound-Batt in this form will be avail- 
able with or without the sealing flange, 
and can be applied in the same manner 
as Sealpad. The only way in which it 
will differ from Sealpad will be in the 
edging, which will be sprayed with 
“Flextite” instead of muslin-edged. 


REACTION SOLDER POWDER 


A new soldering powder containing 
a combination of selected electro-posi- 
tive metals and chemicals, which forms 
a chemical reaction with the metals to 
be soldered, has been announced by 
Colonial Alloys Co., Philadelphia, Pa. 
The makers claim its use obviates iron 
tinning, fluxing and the conventional 
solder bar. The new reaction solder can 
be used on ferrous and non-ferrous 
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metals, is applicable in powder or paste 
form and can be heated by torch, flame, 
oven or soldering iron. It can be used 
in soldering long upright lap or butt 
joints and places not easily accessible 
for other types of soldering. 


INTEGRAL SEAT VALVE 


A new 600-lb. standard steel valve, 
featuring an integral Stellite seat and 
Stellite-faced disc, has been announced 





by Manning, Maxwell & Moore, Inc., 
Bridgeport, Conn. The makers claim 
the integral seat construction definitely 
eliminates any chance of leakage be- 
tween seat ring and body. 

This new valve has a body and bon- 
net of carbon molybdenum steel, giv- 
ing it a temperature rating of 950 degs. 
at 60 lbs. steam pressure. The valve is 
reported to be of relatively low weight. 
It is available in sizes from % in. to 1 
in. in the globe type and has either 
screwed or socket welding ends. 


NEW PRICE COMPUTER 


A new device for stabilizing prices 
and combating unsound price-cutting 
has been designed by the Eddy-Rucker- 
Nickels Co., Cambridge, Mass., for use 
by manufacturers, wholesalers and re- 
tailers as a means of understanding the 
pitfalls of price-cutting. 

Operated as a slide-rule, the Profit-o- 
meter shows at a glance, without com- 
putation, the added dollar or unit sales 
necessary to offset a given price-cut 
and maintain dollar profits. Inasmuch as 
sales increases required vary, both with 
the amount of the price-cut and the 
original gross profit margin, the rule 
indicates the effect of both variables in 
one figure. 


New Trade Literature 


Balanced Monobloc Pump (NL 765), 
—KEight-page illustrated folder with 
photographs and cross-section drawings 
of pump units ranging in sizes from 
1 in. to 4 in. Included in this new bulle- 
tin are tables of rating and dimensions 
for each model.—Worthington Pump 
and Machinery Co. 


Automatic Combustion Control (NL 
768).—Basic problems in efficient boiler 
operation are discussed in this 94-page 
data book which is profusely illustrated 
with photographs, line drawings and 
cross-section drawings of modern com- 
bustion control methods. A number of 
reports on specific installations and per- 
formance data sare included.—Republic 
Flow Meters Co. 


Ammonia Valves (NL 769).—New 36- 
page catalog illustrating valves and fit- 
tings used for ammonia and Freon-12 
work. Photographs and cross-section 
drawings of valves and fittings, includ- 
ing specification tables for each are 
given. Catalog includes useful tables on 
temperatures, properties of gases and 
dimensions of steel pipe and tubes.— 
Frick Co. 


Insulux Glass Block (NL 770).— 
Twenty-eight page illustrated booklet 
describes use of glass_ blocks in 
domestic and industrial buildings and 
claims proper distribution and diffusion 
of light, thermal insulation and reduc- 
tion of solar heat. Booklet contains 
photographs and drawings showing dif- 
ferent types and methods of use. Draw- 
ings and tables of construction details, 
basic specifications, and technical data 
are included.—Owens-Illinois Glass Co. 


Conveyors (NL 771).—This new 48- 
page book presents different types of 
conveyors in action. In addition to dis- 
cussing applications of mechanical ele- 
vating and conveying equipment to the 
handling of packages and loose bulk ma- 
terials, the book contains several pages 
of statistics showing the increase in 
production and buying power through 
the use of conveyors.—Link-Belt Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


(6-15-40) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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SAUSAGE PROBLEMS? 


Here’s Your Answer! 
“SAUSAGE and MEAT SPECIALTIES” 





The first book of its kind on these important 
subjects. Sausage manufac- 
turers and sausagemakers 
are applying it to their daily 
Operations, and prominent 
educators in agricultural col- 
leges have adopted it as a 
text book. Modern authentic 
sausage practices, tested 
and proven sausage formu- 
las, recommendations for 
manufacturing and oper- 
ating procedure and plant 
layout suggestions highlight 
the subjects covered in this 
outstanding volume. Order 
your copy today ... price $5.00, postpaid. 





THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Illinois 


MULTIPLY PROFITS 
WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that sales 
and profits pile up like chain letters at the post-office. 
One housewife tells another about the luscious “’Pre- 
Seasoned” flavor... about the tender, juicy texture, 
the uniform mildness and the even, eye-catching pink 








color. Prove it to yourself! Write for a demonstration 
in yaur own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ILLINOIS 











Sl eammmnennee: — RRR SES k  e 
Take advantage of the new features in the 


OCONNOR RIND REMOVER 











203 Hollywood Ave., East Orange, N. J. 
tae. $§$ $- SEES cee 
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Solvay Nitrite of Soda is a U.S.P. grade product 
SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
BRANCH SALES OFFICES, 
Boston + Charlotte - Chicago + Cincinnati - Cleveland - Detroit 
New Orleans - New York - Philadelphia - Pittsburgh - St. Louis « Syracuse 





* HIGH-PRESSURE STEAM. ow COST! 


NEE 
i. SCOTTIE JUNIOR BOILER 


Five sizes . . . conveniently com- 
pact, yet easily accessible . . . most 
economical in first and operating 
costs. A fuel saver. May be pur- 
chased on easy payments under 
FHA terms thru our Finance Corp. 


Ask our nearest office, or write for Cat, BV! 


Sa KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 
L Branches in 64 Cities—Eastern District 
Office: 37 West 39th St., New York City 



















BRAND’S 


New System 
Rotary Oven 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 
Where no gas is avail- 
able, burners may be had 
} gente co yes 
ne at slight jonal 
Burns Any Gas cest. Names of users and complete details on request! 


SMALL - $350.00 BRAND BROS., INC. 

MEDIUM - 375.00 Saveage Casings - Machinery Supplies 

LARGE - 475.00 410 £. 49th Street New York City 
Builders of Brand's Famous Revolving Track, Insulated Stee! Smokehouses; 
also Gas Fired Round or Rectangular Cooking Kettles; also Semi-Tele- 
scopic Smokehouse Cages in any size. 








LIVESTOCK MARKETS o1.ocy seni 





May Livestock Kill 
Exceeds April Level 


AY slaughter of livestock under 

federal inspection exceeded the 
April kill for all classes, but in the case 
of cattle and calves was 2 per cent 
smaller than in May, 1939. May hog 
kill, however, was about 14 per cent 
greater than in the like month last 
year, while slaughter of sheep and 
lambs was about 2 per cent above May, 
1939. 


Approximately 280,000 more hogs, 
66,000 more sheep and lambs, 21,000 
more calves and 22,000 more cattle were 
processed under federal inspection dur- 
ing May than in April, 1940. May kill 
of 3,890,182 hogs was the heaviest for 
the month since 1934. 


Animals processed under federal in- 
spection during May, 1940: 


May, 1940 April, 1940 May, 1939 
GHEE ccccccvcs 795,807 773,770 813,624 
GCEINGE csceveses 500,849 479,823 509,007 
Sheep and lambs.1,420,186 1,354,967 1,392,098 
TONE. owccucescs 3,890,182 3,610,020 3,415,761 


During the first five months of the 
year, cattle slaughter amounted to 
3,833,146 head against 3,678,891 in 
1939; hog kill was 21,114,372 compared 
with 16,509,576 in the like 1939 period. 

Inspected slaughter during the first 


seven months of the packer fiscal year 
has been as follows: 








Cattle Calves Hogs Sheep 

November. 837,311 449,906 4,436,799 1,468,801 
December.. 773,408 381,131 5,236,421 1,388,705 
January... 827,348 416,291 5,355,793 
February... 715,118 378,025 4,277,212 1 
March..... 721,163 439,979 3,981,165 1, 
Cee 773,770 479,823 3,610,020 1,3: 
5 795,807 500,849 3,890,182 1, 
Total, 

1940 ....5,443,925 3,046,004 30,787,592 9,808,983 
Total, 

1939 ....5,294,634 3,118,790 24,769,944 9,706,566 
Total, 

1988 ....5,588,000 3,246,000 21,944,000 10,103,000 


Livestock Bruise Losses 


(Continued from page 11.) 


Much educational work has been done 
among producers, carriers and market 
people. Improvement has been made in 
livestock handling by railroads. 


However, less progress has been made 
in truck losses, chiefly because of the 
difficulty of making contact with the 
great number of individual truck own- 
ers. There has been, however, some 
reduction in livestock losses through the 
certification of truckers. 


COMBINED LIVE STOCK RECEIPTS, AND NUMBER AND PERCENTAGE DEAD 
AND CRIPPLED ON ARRIVAL BY RAIL AND BY TRUCK AT KANSAS CITY, 
ST. JOSEPH, OMAHA, SIOUX CITY AND ST. PAUL, BY YEARS 








CATTLE 

_ Received —Dead— —% Dead— —Crippled— -% Crippled- 
Year By Rail By Truck Rail Truck Rail Truck Rail Truck Rail Truck 
| Serer 2,502,076 2,440,332 610 993 -024 .040 1,225 4.137 -048 =.169 
1936............-2,318,342 3,111,329 548 1,176 -023 = .037 979 3,886 042.124 
eee 2,457,971 2,362,382 409 1,287 016 .054 769 3,343 -031 .141 
oo 1,872,097 2,543,823 286 800 015 = .031 896 2,399 -048 004 
s.orccsetwbe 1,867,625 2,642,145 257 993 013 =.037 517 2,987 027 = .118 

CALVES 
[ee 343,240 719,941 735 948 214 -131 377 709 -109 
367,422 801,418 738 1,381 -200 .172 385 909 -104 118 
/ are 398,042 831,358 497 1,291 -124 -155 462 755 ane 
_ ae 319,842 689,562 299 950 .093 -137 287 638 -089 .092 
Be scsvcecess 345,849 646,157 201 1,055 058 .163 258 621 O74 .096 
HOGS 
1985........+--+. 982,218 8,782,760 318 3,166 -083 .083 752 7,596 -196 = .200 
Bec cosveccens 810,731 5,919,003 603 5,628 074 .095 1,312 ,196 -161 = .138 
ees 705,494 3,762,761 404 3,160 057 .083- 1,661 ,888 234 .209 
2 a 1,109,134 4,208,872 541 3,795 -048 .090 8,288 11,225 296 §=.266 
er 1,288,920 5,089,483 476 5,744 -036 112 3,308 14,561 236 286 
SHEEP 

Se 4,407,044 2,063,037 2,311 5,337 052 = .258 917 2,437 -020 = =.118 
| ae 4,391,216 1,881,528 2,587 4,959 .058 -263 1,243 2,506 -028 .133 
eae 4,124,997 1,745,304 2,202 4,215 053.241 1,050 2,268 -025 .129 
SP 4,345,291 1,739,344 2,041 4,641 -046 -266 1,139 2,003 -026 114 
Pc eintunwaees 4,180,554 1,842,960 2,614 5,363 32 -291 1,389 2,932 -033 159 





75th ANNIVERSARY OF YARDS 


An average of more than 1,000,000 
meat animals, valued at about $24,000,- 
000, has passed through the gates of 
the Chicago Union Stock Yards each 
month since it began operations in De- 
cember, 1865. This month marks the 
75th anniversary of the date on which 
the building of the yards began. 

Before establishment of this central 
market at Chicago, livestock was 
handled at seven scattered yards in the 
city and varying prices paid created 
much confusion. The charter for the 
yards was granted in perpetuity by the 
state of Illinois. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended June 8: 





At 20 markets: Cattle Hogs Sheep 
Week ended June 8..... 3,000 24,000 12,000 
Previous week......... 3,000 22,000 14,000 

| SA eee 3,000 13,000 16,000 
EP wiciceiseteceosewd 4,000 14,000 22,000 
RRR areas 7,000 14,000 18,000 

At 11 markets: Hogs 
Week ended June &.......cccccccccccceccces 410,000 
DE HRN vi0cktt0eb-cesn05cndmeewneae 330,000 
BE siarkintsae 06 cenepe'e Ktv ee betinesensicyentigule 288,000 
DEE 440.66:0.606 ses 60 wedetg seceetionsseeenegat 242,000 
BE 66: 60-0056 66.650.600.006660 0400 00h 0e eR CREE 99,000 
DT gnkonceks nied ow dutekscdswenebelwaeenel 247,000 

At 7 markets: Cattle Hogs Sheep 
Week ended June 8....133,000 353,000 140,000 
Previous week......... 114,000 272,000 29,000 

chipeeeee ne peaenion 117,000 6,000 131,000 
 eepeppperecense 127,000 191,000 184, 
TEED ecescvacceicesnewes 111,000 149,000 134,000 
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FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 


MONTGOMERY, ALA. 





Order Buyer of Live Stock 
| L. HW. MeMURRAY 


Indianapolis, Indiana 




















KENNETT-MURRAY 


ce egse TOCcnk FEVER G 
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SIOUX CITY, IOWA 
NASHVILLE, TENN. 


St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., June 13, 1940.—At 
16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hogs 
were fairly active most days, but trend 
of market mostly lower for week. Cur- 
rent prices mostly 5@10c under last 
week’s close, altho spots all weights 
steady, and only few heavy butchers 
and sows 15@20c down. Good to choice 
180-240 lb. 4.70@5.05, latter price top 
fairly free at plants. 


Hogs, good to choice 


0 SRT eee ee eee $4.30@4.90 
IEEE. bcs 0/000 Sie 00 he webu ns eae 4.70@5.00 
IL « 5 Scie en halcdiarcenetessasiene 4.70@4.95 
ED, (canon deaiancke sei emba ail 5@4.80 
I 9a d'd 4: 6calk wierire alas die mabe aes 4.45@4.65 
DME. cabeeuwesidcowssanneeo seus 4.30@4.50 
Sows 
Ee PT re 3.95@4.25 
IR phase 5 4/a:5 0-4 0's 4akeries aioe 3.75@4.05 
Ee ee 3.35@3.90 


Receipts of hogs at Corn Belt markets 
for week which ended with June 18, 
1940. 






This Last 

week week 
Friday, June 7.. 27,300 20,400 
Saturday, June 8 .. 25,500 42,000 
Monday, June 10 43,500 56,400 
Tuesday, June 11. 21,700 18,700 
Wednesday, June 12. 22,800 26, 
Thursday, June 18............ 42,300 34,300 


NEW YORK LIVESTOCK 


June 11, 1940 


CATTLE: 
Steers, good, MS Ls dances sicanwie $ 10.50 
NN IN bk Grad tin wise 6 0.0-0.0-0 Vie 7.00@ 7.50 
Cows, =e and common.......... 6.25@ 6.50 
ERS aa 5.00@ 6.00 
SNL MI vies 0:04) <:4 465's eso. 00:01000 7.00@ 7.75 
PE IND 9:5 5-b ce als mearainseced 6.25@ 6.50 
CALVES: 
Vealers, good and choice........... $10.00@11.00 
Vealers, medium to good.......... 8.00@ 9.50 
SEEN . Sandsh4'0-00 00m ad vanes aenareee 5.50@ 7.00 
HOGS: 
Hogs, good and choice, 186-Ib............. $5.45 
LAMBS: 


Lambs, good and choice, 82-Ib...... 12.00 
Lambs, medium to good, 68-76-Ib... 12.00@12.50 
i: SEE sescwccecvcceesens 10.5 

ee re 4.00 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with June 8: 


Cattle Calves Hogs* 
Salable receipts ..... 1,414 
Total, with directs. ..5,794 
Previous week: 
Salable receipts ...1,407 842 403 
Total, with directs.6,107 12,565 22,739 3: 
*Including hogs at 41st street. 


Sheep 


1,119 268 1,967 
11,743 22,118 39,033 


$3 


072 
3 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Department 
of Agriculture, Agricultural Marketing 
Service during April: 





Apr., Mar., Apr., 
1940 1940 1939 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
. hee 45,710,282 39,344,058 
. 436,986 
: 25179 19,410 494,908 
1,622,149 1,607,734 
Mutton and i 1,784,252 
yearling.. 244,260 192,143 
Pek ..... 490,921 481,359 1,146,516 
Cured— 
Beef ...... 129,563 135,171 203,264 
ee 714,421 1,848,461 2,998,990 
Sausage ..... 621,698 2,319,185 2,967,920 
Other meats 
and lard 313,612 256,605 264,454 
Total ..... 56,606,347 53,007,336 49,204,357 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 13, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted): 

BARROWS AND GILTS: 
Good-choice: 
120-140 Ibs. 


in 


- PRR ARC 
& &383553SSh 
H 6SASHHSS99S 





240-270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 

Medium: 

160-220 Ibs. 
SOWS: 

Good and choice: 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 

Good: 
360-400 Ibs. 
400-450 Ibs. ... 
450-500 Ibs. 

Medium: 
250-500 Ibs. 


PIGS (Slaughter): 


a soak aol eter eae 
BS SSSRRRRSaa 


ow 





Med. & good, 90-120 Ibs..... 3.25@ 3.65 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
\ ok 2. eS 9.50@10. 
ED IL 6 e-ar0s wes sins’ 9.50@11.25 
SE a orice ete eean ee 9.75@11.25 
SE BE. . wevccwesverses 9.75@11.25 
STEERS, good: 
| 8.75@ 9.50 
I! oe 6-6-0-0's: cis eras 9.00@ 9.50 
1100-1300 SENS = 9.00@ 9.75 
(ere 9.00@ 9.75 
STEERS, medium: 
A arene 7.75@ 9.00 
STIS ane wo: 9/0 400055 7.75@ 9.00 
STEERS, common: 
8! 7.00@ 7.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.. 9.25@10.25 
Good, 500-700 Ibs........... 8.75@ 9.25 





HEIFERS: 
Choice, 750-900 Ibs.......... 
Good, 750-900 Ibs. nee 
Medium, 500-900 Ibs. 
Common, 500- Tbs 


COWS, all weights: 











CEE ic actawedeeeseseenennt 7.25@ 7.75 
I elk etna 5-0-4 a erdiecmiees 6.50@ 7.25 
Cutter and common.......... 5.00@ 6.50 
BE Seeteiescaccencendes 4.00@ 5.00 
BULLS (Yilgs. Excl.), all weights: 
BI 6 os cc csctcewcccns 6.50@ 7.50 
ee ree ere 7.00@ 7.25 
Sausage, medium .......... 6.50@ 7.00 
Sausage, cutter and common. 6.00@ 6.50 
VEALERS, all weights: 
Good and choice............ 9.00@10.00 
Common and medium........ 6.00@ 9.00 
Sh here ean 5.00@ 6.00 
CALVES, 400 Ibs. down: 
Good and choice............ 7.50@ 8.50 
Common and medium....... 6.50@ 7.50 
| RR RS ae 5.50@ 6.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice (closely sorted)...... ...-....+. 
*Good and choice............ se 75@11.60 
*Medium and good........... 75@10.50 
GHEE hveccccetcreccverce & Be 9.50 
LAMBS (shorn): 
Choice (closely eretedy.. eccccccres 
*Good and choice. . 9.00@ 9.50 
*Medium and good. 8.00@ 8.85 
COMMON .... 2. ceerseerceccce cevcvccccs 
EWES (shorn): 
Good and choice............ 8.50@ 4.00 
Common and medium....... 2.50@ 3.50 


CHICAGO NAT. STK. YDS. 


A 





OMAHA KANS. CITY ST. PAUL 
3.40@ 4.00 .......... $ ae 4.35 $ 4.10@ 4.55 
3.90@ 4.50 $ 4.25@ 4.85 4.10@ 4.65  4.45@ 5.00 
4.40@ 5.20 4. 5.10 +3e 5.05 het | 5.15 
5.05@ 5.25 5.00@ 5.25 4.85@ 5.10 5.10@ 5.15 
5.05@ 5.25 5.10@ 5.25 5.00@ 5.10 5.10@ 5.15 
5.05@ 5.25 5.10@ 5.25 5.00@ 5.10 5.00@ 5.15 
5.00@ 5.20 5.00@ 5.25 4.90@ 5.10 4.90@ 5.10 
4.90@ 5.05 4.85@ 5.10 4.75@ 5.05 4.75@ 4.95 
+38 4.95 4.75@ 4.90 ‘se 4.85 4.60@ 4.85 
4.75@ 4.90 4.65@ 4.80 4.55@ 4.75 4.50@ 4.80 
4.25@ 5.10 4.25@ 5.00 4.15@ 5.00 4.40@ 4.90 
4.55@ 4.65 reo | 4.50 4.35@ 4.50 4.25@ 4.35 
4.50@ 4.60 4.30@ 4.40 4.35@ 4.50 4.25@ 4.35 
4.45@ 4.55 4.25@ 4.40 4.25@ 4.40 4.10@ 4.30 
4.40@ 4.50 4.25@ 4.40 4.20@ 4.35 4.00@ 4.10 
4.35@ 4.45 4.15@ 4.30 4.10@ 4.25 3.95@ 4.05 
4.15@ 4.40 4.15@ 4.25 4.00@ 4.20 3.90@ 4.00 
4.00@ 4.50 3.75@ 4.15 3.85@ 4.35 3.40@ 3.85 
oo Sk eee ee ome rey ee ee 
9.50@10.50 9.50@10.50 9.75@10.75 9.25@10.00 
9.50@10.50 9.50@10.50 9.75@10.75  9.25@10.00 
9.75@10.50 9.50@10.50 9.75@10.75 9.25@10 
9.75@10.50 9.50@10.50 9.65@10.75 9.25@10.00 
8.75@ 9.50 8.75@ 9.50 9.00@ 9.75 8.25@ 9.25 
9.00@ 9.50 8.75@ 9.50 9.00@ 9.75 8.25@ 9.25 
9.00@ 9.75 8.75@ 9.50 9.00@ 9.75 8.25@ 9.25 
9.00@ 9.75 8.75@ 9.50 8.85@ 9.65 8.25@ 9.25 
8.00@ 9.00 8.25@ 8.75 8.25@ 9.00 7.75@ 8.25 
8.00@ 9.00 8.00@ 8.75 8.00@ 9.00 7.75@ 8.25 
7.50@ 8.00 7.25@ 8.25 6.75@ 8.25 7.00@ 7.75 
9.50@10.00 9.25@10.25 9.75@10.50  9.00@10.00 
8.75@ 9.50 8.50@ 9.25 9.00@ 9.75 8.00@ 9.00 
9.50@10.00 9.25@10.00 9.75@10.50 9.00@ 9.75 
8.75@ 9.50 8.50@ 9.25 9.00@ 9.75 8.00@ 9.00 
8.00@ 8.75 7.75@ 8.50 8.25@ 9.00 7.00@ 8.00 
7.25@ 8.00 7.00@ 7.75 7.00@ 8.25 6.25@ 7.00 
6.75@ 7.75 7.00@ 7.75 7.00@ 7.50 6.75@ 7.75 
.00@ 6.75 6.25@ 7.00 6.50@ 7.00 6.00@ 6.75 
4.75@ 6.00 4.50@ 6.25 5.25@ 6.50 4.75@ 6.00 
3.50@ 4.75 4.00@ 4.50 3.75@ 5.25 4.25@ 4.75 
6.50@ 6.75 6.50@ 7.00 6.50@ 7.00 6.50@ 7.00 
6.25@ 6.75 6.50@ 6.85 6.75@ 7.00 6.50@ 6.75 
.00@ 6.25 6.00@ 6.50 6.25@ 6.75 6.00@ 6.50 
5.25@ 6.00 5.50@ 6.00 5.25@ 6.25 5.25@ 6.00 
8.00@ 9.25 8.00@ 9.00 8.00@10.00 8.00@10.00 
5.75@ 8.00 6.00@ 8.00 6.00@ 8.00 6.00@ 8.00 
4.75@ 5.75 5.00@ 6.00 4.50@ 6.00 4.50@ 6.00 
7.50@ 9.00 7.00@ 8.50 7.00@ 9.00 7.00@ 9.00 
6.00@ 7.50 6.00@ 7.00 5.50@ 7.00 5.50@ 7.00 
5.00@ 6.00 5.00@ 6.00 4.50@ 5.50 4.50@ 5.50 
0.25@11.25 10.50@10.75 
9.25@10.25 9.00@ 
7.00@ 9.25 =. eee eens 
R.25@ 9.00 8.50@ 8.75 8.00@ 8.35 8.40@ 8.75 
7.00@ 8.00 7.25@ 8.25 6.75@ 7.75 7.75@ 8.25 
2.75@ 3.25 3.00@ 3.50 2.50@ 3.25 2.75@ 3.50 
1.50@ 2.50 1.00@ 3.00 1.50@ 2 1.50@ 2.75 


Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth 
of medium and good 
the top half of the medium grades, respectively. 


quoted as shorn. 


*Quotations on slaughter lambs of 
grades, as combined, represent lots averaging within the top half of the good and 


good and choice and 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 32,192 cattle, 3,714 
calves, 60,175 hogs and 10,811 sheep. 








PACIFIC COAST LIVESTOCK 


Receipts for the five days ended with 
June 7: 


Cattle Calves Hogs Sheep 
Los Angeles...... 3,866 798 2,604 1,099 
San Francisco.... 800 48 1,726 5,140 
Pertand ..6.ccce 2,880 880 4,650 4,780 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 8, 1940, 
as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 10,193 hogs; Swift & Com- 
pany, 8,676 hogs; Western Packing Co., Ine., 
10,273 hogs; Agar Packing Co., 5,973 hogs; Ship- 
pers, 6,943 hogs; Others, 30,937 hogs. 

Total: 40,732 cattle; 4,646 calves; 76,510 hogs: 
8,951 sheep. 


KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour and Company. 2,134 514 
Cudahy Pkg. Co...... 1,296 
Swift & Company.... 1,460 
2. 7 eee SSD 
ee eee, GO, occc ccc ‘caus 
Kornblum Pkg. Co.... 1,102 “ean 
Ge ardavdbeewnexes 3, 546 
BOE ci ccvecovevaes 10,606 2,409 15,930 25,883 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company......! 5,004 7.686 1,220 
Cudahy Pre. 00... .cccccces 942 2 4,356 





5,252 
604 .243 4,001 
2 2 eee 1,405 4,450 1,236 
GPRD stl akucwndecuncaceearn nals 10,873 nee 

Cattle and calves: Eagle Pkg. Co., 28: Greater 
Omaha Pkg. Co., 118: Geo. Hoffman, 49; Lewis 
Pkg. Co., 708; Nebr. Beef Co., 729: Omaha Pkg. 
Co., 204; John Roth Pkg. Co., 151; So. Omaha 
Pkg. Co., 310; American Pkg. Co., 51; Lincoln 
Pkg. Co., 191. 

Total: 16,554 cattle and calves; 33,504 hogs: 
10,813 sheep. - 


Swift & Company 





EAST ST. LOUIS 
Cattle Calves Hogs Sheep 















Armour and Company. 1,928 6.241 
Swift & Company. 2,43 7.154 
Hunter Pkg. Co...... S07 
Hell Pig. Ce......... 
Brey Pika. Co........ 
Sieloff Pkg. Co....... me 
Laclede Pkg. Co...... —e ere 
Others rT 2.816 600 
PE, piddncwecauie 3,931 3.947 
WEE dtcdtcucscnte 12,490 7,422 71,779 18,749 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift and Company.. 1,453 475 11,146 9,182 
Armour and Company. 1,696 462 10,381 5,658 
WG, x0b ctsecavance 1,253 22 S41 1,163 
DOE eiccaceonoes 4,402 959 22.368 16,003 
Not including 517 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 3,058 54 
Armour and Company. 73 
Swift & Company.... 63 
DE. ben badrerecdee 12 an 
a eee 17 191 
| Er ee 12,637 219 29,724 8,182 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1 007 769 02 2.787 
Wilsen & Co......... 1,251 758 82 2.894 
Others Finan ts ace avec 330 20 1, “408 ae 
ND kereecasnnauns 2,588 1.537 a 392 ‘a 5,681 





Pi) 
Not including 81 cattle and 1,892 hogs bought 
direct 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 438 658 2.089 6,285 
Dold Pkg. Co........ 372 46 1,038 16 
Wichita D. B. Co..... 5 vee eame ene 
Dunn-Ostertag ....... a4 oye 270 
Fred W. Dold........ 115 cas 483 
Sunflower Pkg. Co.... 33 wens 317 
Pioneer Cattle Co.... 57 ‘ 
Interstate Pkg. Co... 153 
Keefe Pkg. Co........ 30 ° eee 
SBI eco oacakent 1257 704 4,147 6,301 
Not including 280 cattle and 2,064 hogs bought 
direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,139 146 7.377 
Swift & Company.... 1,105 141 6,708 
Cudahy Pkg. Co...... 735 100 2.143 
” Ssicteecedeeces 1,863 230 9,224 
WD os indo. coe 4,842 617 2 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,409 825 3,508 19,375 
Swift & Company.... 1,412 S36 1,417 20,485 
Blue Bonnett... on 76 71 611 125 
ft,” ee 63 34 564 21 
tosenthal Pkg. Co... 68 17 28 34 
Total ............. 3,028 1,783 6,128 40,040 
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8ST. PAUL 
Cattle Calves Hogs Sb eep 
Armour and Company. Me 063 2,329 35 








Swift & Company.... 4,410 2, ‘OS > 
Rifkin Pkg. Co....... 37 «s 
United Pkg. Co...... 2,13 174 
Cudahy Pkg. Co....... 212 1,359 
GHEE \ <casssecacccok Te "381 1,152 

ee 14,681 9,461 46,087 3,324 

INDIANAPOLIS 
Cattle Calves Hogs Sheep 

Kingan & Co......... 1,565 449 813 
Armour and Company. 743 498 wae 
Hilgemeier Bros...... | ae 
oe ae anche 
Meier Pkg. Co........ 
Stark & Wetzel....... 





Wabnitz and Deters. . 
Maass Hartman Co... 














Shippers 23.419 = 1,046 
Others 1 168 
GRE: Sn dacacetuces 3,309 3,630 56,875 2,079 
CINCINNATI 
Cattle Calves Hogs Sheep 
Bh, We, GS Bete. ce tees 17 paca 361 
E. Kahn's Sons Co..... 405 682 10,245 2,888 
Lohrey Packing Co... 3 os 336 ae 
H. H. Meyer Pkg. Co. 13 oa 
J. Schlachter’s Sons.. 102 67 
J. & F. Schroth P. Co. . aoe 
J. F. Stegner Co 212 460 
Shippers ........ me 165 116 
GE one eb ccccnecces 1,088 686 
EEE Socnse eee arstacace 1,838 2 042 . 
Not ineluding 1,382 cattle; 5,530 hogs; 4,576 


sheep bought direct. 





















RECAPITULATION+ 
CATTLE 

Week Cor. 

ended Prev. week, 

June 8 week 1939 
SON nis dein 806-0ka exes 40,732 
ES eee 10,606 
CEES axdinvodevaeweunes 16,554 5,13! 5.768 
eee 12,490 10,439 10.986 
ie RE are 402 4,154 3.995 
.. ea > 10,616 
Oklahoma City 3,800 
RAM ee 2.008 
EEE cebu i neG aw dene 5,179 
6 sks Uinnnee easel 11,448 
PND. bia 60.0.0:4:0.000-60-0% 3,109 
SRE re 6.013 
aaa 838 1,411 
es . Ws sie od ccanewewes 3.028 4,765 

BEE wetartanouucceeas 131,702 133,049 
HOGS 
SID. hoe: 000 5nb haidinbe Gch 76,510 
2 15,930 
EE siete al tind o'5e 6a ae 33,504 
| eR aaa 71,779 
Joseph 

Sioux City 
Oklahoma City........... “4 601 





 . . Pear 4.754 

OS Fea ee 5,826 

OR Pee 21.308 

eee 6,360 

ES ET > he 6. 38,608 

Co 18.445 

ee eee 5.869 
WOE cacvestcconeseess 399,044 299,188 284.907 

— 

SD ene a-deae aeewee-ee- 951 10,705 

OS er y,! 20,435 

I het waa via is 0:59.d-Racecacn 14,037 

East St. Louis........... 3,090 

a Re 11,784 

2 29,945 

Ohiahboma City... ...ccces 4,736 

RRA oe 4,296 

RE chieibeniias-aa-esieuera 21,231 

7 Serre > 824 

eee 936 

PE 56-060: c0cenves 1 4 

err 


PEs We 6c ccccsceoenes 








ME (tka tacdnwensaweos 7 165,624 151,030 
*Cattle and calves, 


+Not ineluding directs. 


ASKS MANDATORY BARTERING 


Enactment of legislation for man- 
datory bartering of surplus agricultural 
supplies for strategic war materials 
produced abroad was proposed recently 
by Edward A. O’Neal, president of the 
Farm Bureau Federation. He also ad- 
vocated that the RFC be empowered 
to provide an additional $100,000,000 
for disposal of farm surpluses and an- 
other $100,000,000 fund for the Ameri- 
can Red Cross to buy farm supplies for 
European war sufferers. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 








tRECEIPTS 

Cattle Calves Hogs Sheep 
Mon., June 3......... 16, = 1,597 28,891 7,027 
Tues., June 4 3, oi = «3,029 
Wed., June a, 4.963 
Thurs June 6 1, 6,654 
Fri., June 7 : 4,785 
Sat., June 8.......... 300 2,000 
*Total this week 28,458 
a 5 32,693 
ee ‘ 29,29 





1 
Two years ago. . 36, "838 5,868 74,682 47,265 


SHIPMENTS 

Cattle Calves Hogs Sheep 

ie, See Be on ed vdes 62 143 “as 
Tees, Cane 4....<s000 393 BY 4 
Wed., June 5........ 2,7 35 268 
Thurs., June 6....... 4 5 57 
PEt... SUMO To... -cecees 64 346 
BGG., TOMO Bac. soe cose 8 28 
200 











Total this week...... 505 = 6,912 1,656 





Previous week........ 503 (5,666 2,056 
i 409) 5,997 3,346 
Two years ago....... 800 5,205 (1,296 


*Including 112 cattle, 1,159 calves, 39,283 hogs 
and 18,966 sheep direct to packers from other 
points. 

+All receipts include directs. 


JUNE AND YEAR RECEIPTS 

Receipts thus far this month and year to date 
with comparisons: 
———Jur 

1940 
Cattle 
Calves 
Hogs 
Sheep 





WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Sheep Lambs 

Week ended Juné 8 $9. 70 $11.05 
Previous week....... 9.85 9.35 
| | RES ee 9.15 9.50 
BD 05. 6.0-404004'4046% 9.50 9.75 
ME A6xekewae neeawwe 11.60 12.40 
era 7.75 11.45 
BOP cttrvseccveicwnses 10.75 8.50 
Av. 1935-1939...... $9.75 $10.30 





SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 








Week ended June 8. 109,140 26,802 
Eee! ious week...... 143 31,010 
BE ccs. dcdcnccevoveces ‘34° ‘017 3 25,908 
1938 3 46,159 
1937 . 30,029 
WE sé duscncsaruceseus 27, 7,194 26,125 





HOG RECEIPTS, WEIGHTS AND PRICES 





No. —Prices— 
Rec'd Top Av. 

*Week ended June 8. .116,100 $5.10 
Previous week........ 89, Li 4 5.35 
aa 6.15 
ee ae 8.65 
a ere 11.05 
i ae «, 9.85 
CEP <sceeeevennnnges 60,266 9.45 








Av. 1935-1939...... 69,700 $9.45 $9.05 
*Receipts and average weight for week ending 
June 8, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspee- 
tion for week ending June 7. 
Week ending June 7. 
PRCVIONS WEEK oo 0c cccccccccssececsccevesess 
BORP GOs cc wcccscucsces 9 
TWO VORTS BBO~ 020 ccc ccsvvccasccccvsccsoves 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 13. 
Week ended Prev. 





June 13 week 

Packers’ purchases ........... 61, 027 68,246 
Shippers’ purchases .......... 5,335 7,427 
WES Seen sateowweeesaseees 66,362 75,673 


CANADIAN BRANDED BEEF 


Beef branded in Canada during April, 
1940, totaled 3,833,316 lbs. compared 
with 2,787,258 lbs. itt the same month 
in 1939. Of this total 1,164,079 lbs. were 
red brand and 2,669,237 lbs. were blue 
brand. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
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Special reports to THE NATIONAL PROVI- (Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 8, 1940. WESTERN DRESSED MEATS 
eep CATTLE NEW YORK PHILA. BOSTON 
027 Week Cor. STEERS, carcass Week ending June 8, 1940............. 9,841 2,544 2,855 
029 ended Prev. week, "eek ot ‘ 9 An 5 . 
3 June 4 athabeh 1939 hi ORE es 645k soko 0464s ceines 8,389 2,659 2,886 
654 iuiengct é 03 912 39.962 SAMS WHEN FORE OBO iso... scsc ssc ccece 10,360 2,339 2,781 
‘000 Kansas City*. -. 11,809 14.493 COWS, carcass Week ending June 8, 1940............. 372 983 1,755 
ei OS eee 3, 15,010 15,591 on - xno rs - 
— to ina... es 7'376 8’ 860 bs eek a wes beGsabeseenws weess cee 502 951 2,404 
‘coe gg pa ‘ 4.678 4. Bame Week FOOT GH0.~ ... ..cccccccccecss 801 1,222 2,312 
5 he aah Rpnekabersss45 . 1380 : BULLS, carcass Week ending June 8, 1940............. 454 603 29 
Fort Worth........ ’ 5.346 7, fe, RRR EEE | Seer oe 376 731 28 
Philadelphia 1,¢ 1, 1,§ WRENS WOU: PORT GOB. oo .oicis vk 00500 scene 3361, 741 40 
Indianapolis 1,5 é 2: VAT. coreee ‘ ; 2 : 
1eep New York & Jersey City.. 8, 6, 8, ZAL, carcass Week ending June 8, 1940........ ecb 13,368 1,568 885 
Oklahoma City*.... &, 3, 6,05 We es a ai aae Sateen 12,565 1,315 932 
NES eer 3, 2,88 Same week year ag 10.1773 - 4 
Reaver ae 41: 5,069 Sa a arr sa cand oo 6rans 0,1774%4 1,415 813 
St. Paul..... cacowe se Se 9,501 LAMB, carcass Week ending June 8, 1940. . 43,020 13,570 16,400 
Milwaukee .. Sey 2,910 Week previous Ca aah 38, 104 14.27 17,084 
x bs : ao Ul t—“‘é ‘“ ‘éé“(‘(CSCONC*C*™*™*™*™*™”™C EGG (PUG 90s00stevewscwscceccee 38, 272 7, 
ARES pee eee 123,785 108,650 13: 2,284 WRUNG WOU FOG GIB o goon vive ciccccses 41,480 13,737 17,215 
*Cattle and calves. MUTTON, carcass Week ending June 8, 1940............. 2.355 478 1,071 
PED Mg. Se bac cicacerdstaiestcews 2,450 368 1,263 
inane <cinex Same week year ago................... 1,776 227 889 
in — — : oy PORK CUTS, Ibs. Week ending June 8, 1940............. 2,247,513 328,857 381,305 
ther East St. Louis? as Ee eee pong 497,378 
ea ee 24! Same week year ago................... 2,386,935 292,247 
<a BEEF CUTS, Ibs. | Week ending June 8, 1940..:.......... PRAGMA SG AN iy, 
—_ ae i 5,86 A Ge 5 ee Ro a eee he 
ee i Sieiisnes: teal aids 2 “1 
date a... ...... 35,96 9°97: BRUNO WGK FOSS QO. 66. ccccicies ceccesvce ae. oe os "cbs 
New York & Jersey City.. 50,080 39,014 
ae Oklahoma City..... .. 6,284 5,684 LOCAL SLAUGHTERS 
39 ri ES ears gers . 20,767 ;, 5,609 . .wneT we . " ; 
» 794 reece ; a fae eee ee 81322 5,490 ae Ser CATTLE, head Week ending June 8, 1940............. 8,530 i Sa 
"806 Se ‘ “s 46,087 32, WO I ga aneeraisveee es 8,316 res oe ea ee 
: O78 ES rere 9,737 Same week year ago.............. pee 8,404 eee kh a lenebon 
2177 eee aS eee 333.443 5. CALVES, head Week ending June 8, 1940...... coceese 2T,288 2D wees 
; ‘Includes National East St. Louis, Illinois, and We II oases videos enews . 16,901 RS hs pa tas 
we St. Louis, Mo. Same week year ago................... 16,245 ee"). si - eee 
1.05 HOGS, head Week ending June 8, 1940....... ..... 43,456 eee 
9 Wee Io oink é a wckccdecees et 46,882 ee, ne 4 ee 
975 rere 3 Same Week YORE OHO... 5... cscccescecs - 387,956 ieee PO RSS 
Te East St. Louis........... 14,80: 258 SHEEP, head Week ending June 8, 1940............. 53,145 OS | ee 
ce ee kee Ss = a 
b B B Pa PRs. occictcanectevesces 55,512 2 
~~ Wichita a pine x £ 95,512 So a eee 
Philadelphia tes oe a: Country dressed product at New York totaled 3,183 veal, no hogs and 171 lambs. Previous week 2,241 
sion pcodhaisaiie eid = oo a oo veal, no hogs and 118 lambs in addition to that shown above 
eG LU $ i 
New York & Jersey City.. = 5 TH 
heep Oklahoma City... 
3,802 Cincinnati ..... 
L010 EE ical 5666 lewa os 
+ 0 See 
>, Lov I oln 4.0.6 a &-5ie er 
18 Milwaukee 1 ARGENTINE MEAT TRADE UP CANADIAN LIVESTOCK PRICES 
5,125 So EET OE 216, 192 Tae : 
aie acme dani: Meat production in Argentine pack- STEERS 
ES ing plants increased 140 million lbs. Week Same 
during 1939, totaling 2,317,000,000 Ibs., Tacs wok) (aus 
or 6 per cent above 1938. This increase Toronto .......+++++++ $ 8.85 $ 8.25 $ 7.00 
WEEKLY INSPECTED KILL in meat production was due to the Winner 0011 &&|OOTROCS 
sacl ; . 9, Slaughter of 270,000 more cattle and {algary .............. 7.75 v.50 , 

- » = . 6 ve > 2d mo} SRS ee re 7.75 ~25 $ 
hay Number of animals processed in 27 calves in 1939 than in 1938. Prince Albert.......-- 7.00 7.00 ¢ 
9.85 selected centers for week ended June 7, : : . Moose Jaw : 7.00 6.00 
9.45 with comparisons: The increase was entirely in beef Saskatoon . : 7.25 6.50 
a sari and veal, the output of which reached [{CEiNa v--e-se eee ne eH 
ern acl _ Cattle Calves Hogs Sheep —__2,025,000,000 lbs. Lamb and mutton pro- 

New York Areat.. 8,529 17,247 50,080 53.395 d . d li d 13 li 
Phila. & Balt.... 3.341 15650 30,877 2276 duction decline per cent, totaling 
— ame anes ‘mune R 194,000,000 lbs., and pork production of foronto .-..-..-..-++- 5 = 68 
spee- Chicago. 5-5. 29,668 RS 1295 40, 98 million Ibs. was 18 per cent smaller Winnipeg 2.2.2.2... " 8.50 7.50 
St. Louis Area*®.. 9,629 10,646 * OO Saree ee 8.00 7.50 
Kansas City...... 10,113 5,588 than during 1938. Bamenten .. oR eh 8.00 7.00 
Southwest Gr 4. 10,582 5,000 -rince J . ; ; 75 i 
Omaha ee “O11 The first three months of 1940 showed sn — peices 8.00 8.00 6.50 
Sioux City 255 a 16 per cent increase in exports of EE ore 8.00 8.50 6.50 
St. Paul-Wis¢ . . ee 8.00 7.50 6.50 
cro 22,346 principal meat products over the com- Vancouver )........2: 7.00 wis 7.00 
nterior wa & s : 
pom So. Minn.*..... 15,983 6,059 5 39,042 Parable 1939 period. Exports of chilled 
= ——_ —— —— were up 1 - 
rev errr 139,807 82,830 740,251 292,313 and frozen beef _— P 4 Lngd panaey: I cities S sca cate $8 
rev. Total prev. frozen mutton, 38 per cent, and canned ES a eae Le ; : 
veok aaeie 110.686 77.081 506.848 222.915 ’ Montreal ‘ 8. 
oweeesee 86 Se< ob, S4? 222.3 ; ; yi i “ed 7 
8,246 Total last year.113,495 79/988 601.669 26330 meat shipments declined 41 per cent. one ve : - 
7,427 Ps ‘Includes New York City, Newark, and Jersey Edmonton .. . 23 7.25 
—— City. *Includes Cincinnati and Cleveland, Ohio, Prince Albert......... 7.35 7.35 
5,673 and Indianapolis, Ind. Includes National Stock- Moose Jaw......-.---- 7.50 7.50 
yards and East St. Louis, Ill., and St. Louis, Mo. Saskatoon ........ 7.35 7.35 
wn. “ ae Joseph, Wichita, Oklahoma City, WNNNN fas cos ie5eac, ee 7.50 
4 . Worth, "Includes St. Paul, Minn., Madison, Vancouver 7.40 7.50 
and Milwaukee, Wisconsin. “Includes Albert Lean = U. §. MEATS TO CANADA sii aypoitroal and Winn ’ '. 
ig a. Minn., and Cedar Ravids. tn Satan, U. Ss. MEATS To CANADA w.") Saale: al othaee "Ol na _ lallaad on 
. Dodge, Mason City, Marshalltown, O ra, : : . , ee, ee “ 
} Storm Lake, ‘and W ee hg meg ee ee Canadian meat imports from uw. S. nm 
Packing plants included in the above tabulation ‘j vere: 
pril slaughtere d during the calendar year 1939 approxi- Apr il were: rien GOOD LAMBS 

. mately 74% of the cattle, calves and hogs, and : . 08. TN 65 was ns Backs $13.75 $14.00 $13.00 

ared 82% of the sheep and lambs that were slaughter ed Aue. 1940 aoe. 1939 = Montreal ...... tees 13.50 
under Federal inspection that year. ny eed 8. Winnipeg 12.00 10.50 

ynth EO ee 1,303,570 26,403,988 Calgary .... . 9.00 9.25 
sf Mutton and lamb. 411 187,222 Edmonton ........ ced ? 9.00 10.50 
vere en Bacon and ham... 281,599 782,805 Prince Albert ater 9.00 
blue Canned meats.... 1,316 11,668 Moose Jaw............ sees ese eee 
pee ae besoseets <ehaee - Sa. - acne Saskatoon . .......... s 11.25 6.50 

y . ‘ zard compound... 4,906 15,954 Regina . ee .f 11.00 9.50 

W atch Classified page for good men, ONE. Ki skdeierens 96 634 WROIVOG So. ccevecese 2. ser 11.00 
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CLASSIFIED ADVERTISEMENTS 


box number as four words. 





Position Wanted 


Superintendent 


Many years’ practical experience, all depart- 
ments—cattle, hogs, killing, cutting, sausage 
manufacturing, old and short cure methods, dry 
rendering, both edible and inedible. Competent 
and progressive. Married. Excellent references. 
Box W-897, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 








EXPERT ALL-AROUND SAUSAGE FOREMAN. 
regular production and loaves. Thorough knowledge 
quality ham quick-cure methods, cost figuring, 22 
years’ experience, dependable, profit-maker, wants 
connection in plant producing minimum 30,000 
Ibs. weekly. Prefer East. Box W-917, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York, N. Y. 





ESTABLISHED SALES REPRESENTATIVE call- 
ing on packers, jobbers, chain-stores, super-mar- 
kets, and general trade would like to obtain Phil- 
adelphia territory for outstanding Western firm. 
Write: Paul S. Singer, 5722 Greene St., Philadel- 
phia, Pa. 


Casing Salesman 


Experienced casing salesman wanted by house 
that offers complete line casings, including sewed 
products. Our men know of this advertisement. 
All replies treated confidentially. Box W-918, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





Business Opportunities 





MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
of smoked meats, etc. Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Box W-909, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





FOR RENT—Desirable cooler and freezer for 
meats, poultry and provisions. In the heart of Ft. 
Greene Market, Brooklyn, N. Y. For particulars, 
write or ‘phone H. Lehman, 1701 Albemarle Road, 
Brooklyn, N. ¥Y. Buckminster 2-1580. 





SUPERINTENDENT. Manager or superintendent 
of small or medium sized packing plant. Years of 
practical experience with successful independent 
packer. Can handle labor and costs, etc. Experi- 
enced in all newest plant methods, also livestock. 
Excellent references. Willing to invest some money 
if necessary. Box W-924, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 


Men Wanted 


Salesman 


Experienced—with following in Metropolitan area 
and out of town. Salary or commission. Excellent 
opportunity with progressive casing concern. Box 
W-922, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 











SALESMEN WANTED. Experienced salesmen 
wanted for canned ham and other meat products. 
Must have definite contacts with wholesale or job- 
bing outlets and direct buyers. Drawing against 
commission for those who qualify. Box W-923, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 





INDUSTRIAL ENGINEER wanted with packing 
house experience. For further information write 
Oswald and Hess Company, 1550 Spring Garden 
Ave., N. 8., Pittsburgh, Pa., and give full quali- 
fications. 





A reputable firm marketing canned ham and other 
meat specialties seeks additional items either to 
job or to represent as selling agents. Box M-920, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York, N. Y. 





PART STORE FOR RENT—Fulton Market. Won- 
derful location; old stand for veal and provisions. 
Coolers, All equipment. Box W-921, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 1b, Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Shop Here 


An advertisement placed in this space will bring 
you that piece of equipment or machinery you are 
in need of. Write THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago. 


Equipment for Sale 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co,, 
7609 Vincennes Ave., Chicago, Ill. 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with tempering apparatus, 30 bh.p. motor, 800 to 
1000 Ib. cap. per hour. 
5—9 x 19’ Revolving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 
5—Ice Breakers and Crushers. 
2—Brecht 200 Ib. Stuffers, without tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park -Row, New York City, N. Y. 





Guaranteed Rebuilt Equipment 


Choose from New York’s largest 
stock of food equipment, including di- 
gesters, percolators, conveyor, dryers, 
Dopp kettles, pulverizers, grinders, 
crushers, hammermills, fillers, mixers, 
filter presses, etc. 

Send for “First Facts”, our house 
organ, just off the press. 

FIRST MACHINERY CORP. 
819 E. Ninth St. New York, N. Y. 





Used Equipment For Sale 


One FS 1750 York spray type air conditioner 
complete with all auxiliary apparatus, in perfect 
condition. This equipment is only one year old. 
Box W-925, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Il. 














SAUSAGE PROBLEMS? Here’s Your Answer! 4q 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agrti- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 


PROVISIONER 
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BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


Se J“ 
THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 




















Philadelphia Scrapple a Specialty 


hnJ.Felin& Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 























HONEY BRAND 


Hams - Bacon 


Dried Beef hycesif 
DOMINATES 


HYGRADE’S 


Original West 
Virginia Cured Ham 


orev CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 





Frankfurters in 


Natural Casings ? 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


elle - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
106 Gansevoort St. a 


Philadeiania, Pe 
Philadelphia, " 4 
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BEEF e BACON e SAUSAGE e LAMB 

VEALe SHORTENING ePORKeHAM || 
e VEGETABLE OlLe 

= —=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—— 

MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. i] 


Werth sw. BALTIMORE,MD.  SeCNGame thn st. 


ORK, N.Y. ROANOKE, VA. 











NEW Y PHILADELPHIA, PA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 




















verted for most advantageous sale. 


407 South Dearborn Street 





All the Problems of Pork Packing 


are discussed in this 360-page volume. It tells not —Making and Converting Pork Cuts—Lard Man- 
only how to recognize a market opportunity, but ufacture—Provision Trading Rules—Curing Pork 
also how to take advantage of it—matching oper- Meats—Soaking and Smoking—Packing Fancy 


ations to market changes. 100 pages of test tables . 
make it possible for you to determine which cuts Mecte-Senage and Cooked: Motte--teneeing 


are most profitable and how they may be con- 


The contents of "Pork Packing" include: Buying— Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
Killing — Handling Fancy Meats — Chilling and ible Leather $1.00 extra. Send us your order now 
Refrigeration—Cutting—Trimming—Cutting Tests while you think of it. 


THE NATIONAL PROVISIONER 


Inedible Products—Labor and Cost Distribution— 
and Merchandising. 





Chicago, Illinois 
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GOOD FOOD 


Main Office and Packing Plant 





Austin, Minnesota 


























FRANK R. JACKLE. 
Broker 
Offerings Wanted of: 

Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City | 


| 
| 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 





Write today for lists and prices. 

















A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








ARID bis 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC .—PHILADELPHIA, PA. 














Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 

















ADVERTISERS 


in this issue of Th 


Adler Co., The 

Advanced Engineering Corp 

Afral Corporation First Cover 
Allbright-Nell Co., The....Third Cover 
Anderson, V. D., Co 

Armour and Company 


Brand Brothers, Inc 
Bristol Co 


Cahn, Fred C., Inc 

Callahan & Co., A. P 

Cincinnati Butchers’ Supply Co..... 
Crescent Mfg. Co 

Cudahy Packing Co 


Diamond Iron Works, Inc 
Dunham & Murphy 


Early & Moor, Inc 


Fearn Laboratories 
Felin & Co., John J 
French Oil Mill Machinery Co 


Globe Company 
Griffith Laboratories 


Ham Boiler Corporation 
Harnischfeger Corp 

Hormel & Co., Geo. A 
Hunter Packing Co 

Hygrade Food Products Corp 


Industrial Chemical Sales Co 
Jackle, Frank R 
Kahn’s Sons Co., E 


Kennett-Murray & Co 
Kewanee Boiler Corp 


While every precaution is taken to insure accuracy, we con 
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May Casing Company............. 44 
Mayer, H. J. & Sons Co............. 37 
Te Te ck eee aedes owas 38 
OS eS ere 20 
, Tx Mk 6k ek eanceueanees 37 
Preservaline Mfg. Co.............. 7 
Rath Packing Company............ 45 


Schluderberg, Wm.-T. J. Kurdle Co.. 43 


Sate, Be. F., Peer Gh cc de cccncvcs 14 
Smith’s Sons, John E., Co. .Second Cover 
Bg a ere 37 
Specialty Mfrs. Sales Co............ 35 
8 = eer eee 45 
a a ee ee 33 
Swift & Company........ Fourth Cover 
Taylor Instrument Companies...... 6 
ee I ke cbadcecdwouwen 43 
United States Steel Corp............ 46 
Vilter Manufacturing Co........... 33 
4 ae fl eee 44 


Westinghouse Electric & Mfg. Co.... 20 
Wilmington Provision Co........... 44 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








CANNED MEATS — “PANTRY PALS” 
SZ, 





We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Also to appoint Distributors—a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 














JERZY 


POLISH STYLE 


Mild and unsmoked 
Canned in true 
continental style 
Outstanding in flavor and texture 
P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N.Y. Indianapolis, Ind. 

















THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N.DelawareAv. 1108 F.St.S.W. 148 State St. 











Grantee against the possibility of a change or omission in this index 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 

Straight and Mixed Cars of Packing House Products 

THE RATH PACKING CO. WATERLOO, IOWA 
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HOW TO SATISFY | 
THE STRICTEST INSPECTOR 


Install stainless equipment now 
and guard against contamination 


OTHING makes a better im- 

pression on packing plant in- 
spectors than clean, bright, stainless 
steel equipment. These men know, 
from experience, that no other sur- 
face is so easy to keep clean and 
sterile ... that no other surface offers 
as positive protection against con- 
tamination. 


That’s one big reason why sb many 


SE STAINL 
on THI 


re are represent 
Here. patiint equip 
can be pro 
Stainless Steel: 


me 


ess STEEL 
s EQUIPMENT 


tative types of 


fitably made of U-S: 


meat packers are today using this 
sanitary, non-contaminating metal. 
And besides the impression it makes 
on inspectors, stainless equipment 
will effect important cost-reducing 
improvements in your operation. It 
reduces spoilage losses. It enables 
employees to spend less time clean- 
ing equipment, makes them take 
greater pride in their work. It pro- 


TABLE TOPS (GENERAL) . 
HOG GAMBRELING TABLE 


TROLLEYS (HOOKS) 
MEAT HOOKS 
GAMBRELS 


longs the useful life of equipment, 
reduces annual replacement costs. 

Year by year, inspection standards 
are becoming stiffer, so why not lay 
out a program now, calling for regu- 
lar, periodic replacement of worn-out 
or obsolete equipment with U-S-§S 
Stainless Steel. It is the one metal 
that universally resists attack by 
meat acids. Its useful life is practical- 
ly without limit. Start today by writ- 
ing for names of fabricators who can 
supply you with equipment of U-S-§ 
Stainless Steel. 


SAUSAGE STUFFING SPREADERS 
TABLES OFFAL RACKS 

LOIN PINS 

SHROUD PINS 
BACON RACKS 
BACON HANGERS 
SHEEP LOGS 
TREES 


TRUCKS (GENERAL) 
SAUSAGE STICK TRUCKS 
PAUNCH TRUCKS 
INSPECTION TRAYS 
SCRAPPLE TRAYS 
COOKING TANKS 
pooee res STERILIZING pono 
SA GENERAL CATTLE HEAD INSPECT! 
Tuss (6 a 
pe me CHAIN CONVEYORS 
MEAT LOAF 8 


US'S STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 


United States Steel Export Company, New York - Scully Steel Products Company, Chicago, Warehouse Distributors 


meen te? SLALES SFEEL 
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“ACCURACY COUNTS 


ANCO HARRINGTON MEASURING FILLERS 
are all made to eliminate overweight losses 
and under weight complaints. To accurately 
measure and fill lard and compound pack- 
ages, means elimination of guess work—to 
eliminate guess work, use an ANCO Filler. 


There are now numerous styles and sizes of ANCO Harrington Patented 
Measuring Fillers, each of which is made to measure and fill accurately semi- 
liquids into a specific range of package sizes. Hundreds of these machines, in 
daily operation, demonstrate that any number of packages or containers can be 
filled with lard or compound, without perceptive variation in weight. 


Balanced Cel-U-ration is an exclusive feature of these machines, when arranged 
for high pressure filling. This “Cel-U-ration” means exploding or atomizing of 
the product so that an absolutely even arrangement of the air and fat cells is 
produced. This eliminates lumps and discoloration. 


Write for ANCO Catalog No. 44 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 
matter where your plant is 
located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 


PRIDE. WASHING POWDER 





